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John Dory 298 

Soles, Paupiettes of .. .. 282 

-~ Fillets of, & I'orlie . . 283 

— Fillets of, k la Heine 284 
~ Fillets of, k la Belle- 

Tue 285 

— Turban of fillets of 286 
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— Farcies, forced and 
glazed 279 

— Fillets, curried .. 280 



Fish Nos. 

Soles, Fillets, the Marshal's 

mode 281 

Skate, with black butter 299 

Turbot 11 

— ' Blanquette of .. •• 35 

Whitings, of 272 

— Quenelles of . . . . 23 

— Fish puddings Queen's 
way 121 

— Broiled 273 
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— Fricassee .. ..321 

— In aspic 322 

Lampreys, of 316 

— Matelotte of .. ..317 

— Stewed in red wine 318 
Perch,of 310 

— Plain boiled or water 
suchet .. .. •• 311 

— A la maitre d'hotel 312 
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Pork Nos. 
•— Black, or hog's pud- 
ding 380 

FOWL ENTREES. 
Fowl, with bechamel sauce . 12 

— Croquettes of . . , . 25 

— Poulard, roasted . . 28 

— Poulards k la finan- 
ciere 37 

— Poulards^ la nouilles 56 

— Poulards the duke's 
way 100 

— Saute of au supreme 122 

— The Turkish way .. 140 

— Scollops of fillets of 
and truffles . . . . 147 

— Coarse salt . . . . 381 

— With oysters, k la due 382 

— Boiled and oyster 
sauce plain . . . . 383 

— Alamonglass .. 384 

— £n surprise •• .. 385 

— Alap^rigord .. .. 386 

— Legs of, duckling like 387 

— Cardinal's way .. 388 

— Scollops with cucum- 
bers 394 

— - A la Montmorenc^ 395 

— With rice an gratin 396 

— A la cuisinier . . . . 397 
~ Quenelles de Tolaille 398 

— FiLte chaud of aux 
truffles 446 

CHICKEN ENTREES. 
Chicken, fillets of, and truf- 
fles 58 

— Spring mac^doin of 
young roots .. .. 75 



Chicken Nos. 

— Fricassee of . . . . 94 

— Epigram of cutlets of 100 

— Quenelles of, k la 
Reine 149 

— Fillets of, k la Royale 389 

— Wings of, k la dau- 
phine 390 

— Fricassee, a la St. 
Florentine .. .. 391 

— Fritures of . . . . 392 

— Souffle of .. ..393 

— Saute au supreme .. 122 

TURKEY. 

Turkey, i la perigord ., 399 

— Roasted with chesnuts 400 

— Boiled with oysters 401 

— With celery . . . . 402 

— PolUof 403 

PIGEON ENTREES. 

Pigeon^ fillets of, au supreme 41 

— Gratin of, k la p^ri- 
gord 123 

— Cutlets with Italian 
sauce .. .. .. 404 

— Marinaded and broiled405 

— Tktk chaud of . . 445 

QUAILS. 

Quails, compote of .. .. 103 
•— Roasted 406 

— Au gratin . . . . 407 

PARTRIDGES. 

Partridges saute of . . • . 408 

— Cutlets of, en epigram 409 
-~ Croquettes of . . .. 410 

— Souffle of .. ..411 
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Fowl Nob. 

— Ragout of k la finan- 
ci^re 412 

— With cabbage stewed 413 

— P^tecbaudof.. .. 443 

PHEASANT ENTREES. 

Pheasants 414 

Do. Farce for potting game 419 
Do. Pate chaud of . . . . 444 



— Grouse potted, k la 

perigord 420 






HARES. 
Hare stewed 



415 



— Fillets of, like roe- 
buck 416 

— Puddings of . . . . 417 

— Potted 418 

RABBITS. 

Rabbit, fricassee of . . . . 14 

— Fillets of, au naturel 42 
— . Turban of fillets of 102 

— Paupetons of . , . . 143 

WOODCOCKS OR SNIPES. 
Woodcocks and Snipes . . 422 

— Sahniof 423 

— Pur^e of, en croustade 424 

— Pate chaud of . . .. 448 

— Pite chaud of snipes 449 

Plovers 425 

Ruffs or reeves 426 

WILD DUCKS, TEAL, 
AND WIDGEON. 

Salmis, observations on . . 427 

Fillets of Wild Duck. ... 63 

Salmis of ditto .. .. ..428 

DUCKS, DUCKLINGS, 
GEESE & GOSLINGS. 

Ducklings roasted • • • . 27 



Fowl Noi. 

Ducklings, Fillets of, and 

stewed peas . . . • 124 

— With Seville orange 

sauce .. .. •• 429 

Goose, green roasted . . • . 430 

— 4 la Daube . . . . 431 

— Pate chaud k la peri- 

gord 447 

LARKS. 
Larks 432 

— Grathiof 433 

— Ragout of .. .. 434 

— In cases • • • . • . 435 

VENISON. 
Venison 436 

— Haunch of . , . . 139 

— Haricot of .. .. 437 

— Pastry 438 

— Neck of, roasted . . 439 

— Deer's fry . . . . 440 

— Fawn au chevreuil . 441 
Sauce for Venison . . . . 442 



PATTIES, TIMBALES, &c. 
Casserole of rice .1 . . 43 
Vol au vent with blanquette 

of fish 44 

Small timbales with salpicou 57 
Timbale of macaroni with 

blanquette of sweetbreads 125 
Chartreuse, the Parisian way 144 
Vol au vent with Mcasee of 

lambs' tail 145 

Small croustade with pur4e 
of game 424 

Small Russian timbales . . 452 

Patties de godiveau . • . . 454 

I — of chicken . . . . 455 
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Small mutton pies 



Ditto Parisian way . . . . 464 
Patties of toDgue ^Tecarlats 459 
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Dariole paitics i la rolne . . IM 
trofiUEttes, tlia Duke's way 107 
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141 



Caiserolettes of rice . . .. 143 
Fanpoloas of rabbits . . . . 143 
Pie of partridgei . . . . 443 

— ofpheuanls .. .. 444 

— of pigeon 445 

— of fowl and truffles ,. 446 

— of goose i 1ft perigord . 417 

— of woodcocks ., .. 448 

— ofsnlp«a 449 

— of ciniuslade of bread , 430 
Cold ttmbttle of game or 

ponltiy 451 

Sarory ragout mixture . . 453 
Consommi to fill cold pies^o 469 
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Blanc for cooling Tegetftbles 466 
Sslrify with while sauce . . 18 

Asparagus 19 

Seakale 49 

Spinach 50 

Potatoes ik la maitre dliolel . 67 



Artichokes * I'aipagnole 

Slewed peas HI 

French beaus h la creme . . 1 14 
ArUchokea, Italian way . . 157 
Cardoo[i5inilifferenUnanner»4e7 
iters siufied ■- •■ 468 
Broiled mushfoouig .. ■■ 469 
Mashrooms stuffed .. ..470 
Endive & U Franuusa .. 471 
Cauliflower k la Uchamel . 473 
Ditto with parmasan cheese. 473 
Scoraouera sauce piquanle 474 
Salsifis fried 474 

— with oil cold . . . . 476 
Maoedoine of spring rooM . 477 
Artichokes, fried ,. ..479 

_ Mftlyonnaise.. .. 480 

— nottiinis presiTM-d .481 

— iilama{,'i"i"n«i'''^ ■■ ^'^ 
Batter fur frviu;; TL|;L>liilik-i 482 
While beans lalyonnaise. 483 

— Ik la maitre d-hotel.. 484 
Carrots k I'orieanB . , . . 465 
Jerusalemarlichokes.. .. 486 

Ditto IHed 487 

Polatoes the steward's way . 483 

— i la Parisienno .. 489 

— ik la ssuce blanche . . 490 

— Fried 491 

— ji la Duchesae.. .. 492 
Truffles 493 

the Duke of Glouces- 
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.. .. 494 
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Nos. 
Tnmips glazed 497 

— with Spanish sauce. . 498 

Cabbage staffed 499 

Red cabbage 500 

Celery stewed 601 

Sauer kraut 502 

To presenre tomata • . . . 648 

COLD ENTREES AND 
ENTREMETS. 

Of socles 503 

Lard for ornaments . . . . 504 

Oerman salad 505 

Salpiconcold 506 

Fowl sandwiches au supreme 507 
Sandwiches of game . . . . 508 

— of fish k la ravigotte 509 

— of anchovies. . .. 510 

— ofsalad 511 

— of eggs 512 

Sheeps' tongues with mag- 

nonnaise sauce . . . . 513 
Sheep's tongues with mont- 

pelier butter 514 

Mutton cutlets with aspic; jelly 515 

<— Fillets with ditto .. 516 

— Cake with montpelier 
butter 517 

Galantine of mutton en aspic 518 
Teal cutlets glace . . . . 519 
Nut of veal with aspic . . 520 
Calf s brains, sauce magnon- 

naise 521 

Calfs brains in aspic. . . . 522 

with salad . . 523 

■ with montpelier 

butter 524 
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Galantine of goose •• •• 525 

of fowl .. .• 526 

Saute of fowl k I'ecarlate • • 527 

Salmis cold 528 

Fowl cake 529 

Pheasant cake 530 

Aspic of fillets of sole . . 531 

Galantine of eels in aspic. . 532 

Aspic jelly . . 533 

Montpelier butter .. .. 534 

Salad sauce. . . . • . . . 535 

Magnonnaise sauce . . • • 536 

Aspic of chicken .. •• 112 

Salad of fillets of sole • . 113 

Aspic of plovers' eggs. . . , 130 

Magnonnaise of chicken ^. 154 

Galantine of veal in jelly . . 156 

HOT SAVORY 

ENTREMETS. 

Gratin of lobster . , \ . 32 

Anchovy toast 80 

Macaroni, Italian way • • 69 
Fondue of cheese small and 

large 45 

Ramequins k la royale . . 66 

Cheese brioche 131 

EGGS. 
Eggs brouilles with truffles . 68 

— k la tripe 155 

-— Omelettes .. .. 537 

— Ditto with ham . . 538 
"-^ Omelette with veal 

kidney 539 

— With cheese , . . , 540 

— To poach 541 

— Poached with cheese 542 

— With fine herbs .. 543 
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.. 544 




— CroquattMof .. 


.. 545 
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.. 546 


— WithTamUe .. .. 589 


^b - e„timb,^a .. 


.. 547 


— -WUh ohocolalB .. 570 
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EXTRACT FROM MORNING POST. 

" This treatise bears internal evidence of being the work 
of a practical man, who thoroughly understands the subject 
he writes on. The Author has, indeed, had ample oppor- 
tunities of acquiring the best information in the princely 
establishment of the late Duke of Gloucester, of Lord 
Dynevor, and of the late and present Earl of Clarendon. 
Mr. Roberts has composed a practical work, which all cooks 
will be grateful to him for ; he has, also, judiciously given, 
in an appendix, a summary of the practice of preserving 
fruit without sugar, for which we are indebted to M. Appert, 
together with the rudiments of ices, and which he per- 
spicuously terms many useful performances in the art of 
confectionary." 



PREFACE 

TO THE SECOND EDITION. 



Lix laying before the public the Second Edition of the 
" Young Cook's Guide," the Author begs to offer his moat 
respectful and sincere thanks for the eocouragement with 
which the First Edition has been received, and trusts he 
may be permitted to express his gratification thst his 
humble endeavour in consulting the want of such a work 
haa proved serviceable. 






Id the present Edition there are some considerable 
Itions, but the same plan of the work is carried out; 
and with a view of rendering it as easily as possible within 
the reach of those who most need such a treatise, the price 
is now reduced to the lowest possible outlay, and solely for 
that reason to augment its utihty by every possibility, and 
with a view of its future publication, under the plain but 
expressive title which it bears. 

V The " Young Cook's Guide" the Author unostentatiously 
L observes, has proved its obvious usefulness by the rapid 
sale of the first publication of it, and being convinced there 
can scarcely he any iniUvidual so humble as not to find 
information in which they must necessarily prove essentially 
interested. He most respectfully submits the Second 
Edition to the liberal patronage of persons in all ranks of 



PREFACE 



THE YOUNG COOK'S GUIDE. 



FIRST EDITION. 



Whbn I first adopted the custom of committing to paper f 
that which was my uniform practice in the kitchen, 
with a view to benefit those, whom I should have under my I 
instruction, especially on their first going out as cooks, anA I 
acting on their own responsibility. Having from this motirafl 
contracted a habit of so doing, I became at length strongly 
impressed mih an idea that a work, well adapted to be a 
guide to those whose occupation is in the kitchen, might, if 
publbhed, become of general utility ; and having shown the 
system 1 was pursuing to some of my professional friends, 
I am emboldened, by their approval, to hazard the publica- 
tion of a Guide to the Junior Cook, calculated to lead him 
progressively through the whole practice of the kitchen — a 
practice, to which I have devoted my especial attention ; and 
upwards of twenty years' practical experience and observa- 
tion, I trust will enable me to succeed in the desired object 
of my contemplation and ambition. 

It is not a vast number of pages that will recommend K.4 
work : I have studiously endeavoured, as much as pi 



to simplify the culinaiy art, ayoiding every thing super- 
fluous, and inserting' all that can be useful, constantly 
bearing' in mind and aiming to enforce that due attention 
should be strictly paid to the most minute performance. 

In turning over a few p^^es of this 'volnme, my object 
plainly discovers itself, and tio doubt will be an inducement 
to my young friends frei^uently to place my suggestions and 
advice before them. 

There are volumnious works oa the Art of Cookery, and 
some of them written in a masterly style, so that the ground 
has been ably trodden before. In appearing, therefore, as a 
guide to the junior class, it remains for me only to do that 
which my predecessors have omitted, and endeavour to 
finish what odiers may have left imperfect. Hence, I shall 
not hesitate to step out of the general track of authors on 
the culinary art. 

I have already observed, that it is not an innumerable 
mass of recipes which this work has to boast ; but it is 
presumed that it will be found to furnish every requisite 
direction for serving dinners in a first-rate style, and contain 
such information as may frequeotly be required in every 
kitchen. Should my ahiUty, experience, and exertion, prove 
a source whence any of my young triends (for whom the 
work is chiefly designed) may be led into a practical method 
of cultivating their art, so as eventually to entitle themselves 
to the appellation of good cooks — enjoying the greatest 
reputation and confidence in their business — I shall have 
attained my proudest object and reward. 



PRELIMINARY OBSERVATIONS. 



TiiEBE is scarcely an individual who is not desirous IB^^ 
being well recoimnended, and very short reflection 
suffice to convince us that we have something to do on our 
parts to merit the approbation we desire ; therefore, in what- 
ever station of life we are engaged, it behoves us, as a duty 
we owe ourselves, to fill that station faithfully. My ob- 
servaticnB are, however, wholly tonSned to the kitchen, and 
the suggestions which I desire to offer are the result of my J 
own immediate experience, which leads me to advise, thtbfl 
the business of that department should be commenced earlj" 
in the morning, and continued throughout the day with 
strict order and regularity, which will considerably facilitate 
that which is t^ be done, and without such regularity we 
shall often err ; for it is an obvious fact, that those only who J 
are diligently sanguine, and devote themselves wholly ti 
their business, can have any just pretensions to aucce9i.'fl 
Neglected larders, a confused and disordered kitchen, bespeak 
every kind of waste and extravagance, and but sorry per- 
formances can be expected to proceed from such a kitchen ; 
but how widely different the impression must be on going ■ 
through larders which are all neatness — the meat, 
poultry, the game, 8cc., in perfect order, and passing thence-1 
to the kitchen, where nothing but cleanliness presents itself ■' 
— and not cUsorder, by being strewed from end to end with 
the refuse of that which we are employed in dressing: the 
prevalence of order and regularity is the test by which the . 
eook's worth may be estimated. 
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PRELIMINARY OBSERVATIONS. 



Those whom we have to teach hecome either good or had 
cooks, according to the nature of the example and instruc- 
tion afforded thoni. To a thinking mind these duties appear 
in their true light, admitting of no douht as to the good or 
had results of directions given in early life. Punctuality in 
all cases should he strictly attended to. In cleanliness, the 
slightest neglect must not he suffered ; any disposition to 
waste or extravagance should be absolutely checked, whether 
proceeding from haste or from culpable indifference ; steady 
perseverance and order will accomplish much — indeed, it is 
the source wo must depend upon for the establishment of 
those principles we desire to impart , Those who are brought 
up without due care in such matters, however clever they 
may be in their cooking, will be lamentably bad managers, 
and incompetent to promote the comforts of a family. All 
duties are reciprocal, and if you find those about you are 
anxious to perform well that which is allotted to them, en- 
deavour by kindness to make them know that you are 
sensible of your obliging attention, and they will grow cou' 
vinced of your endeavours to contribute your utmost to their 
comfort, improvement, and future good. I am advising that 
which has been invariably my object through life, to derive 
all the advantage I could from those superior to myself in 
knowledge, experience, and of conduct worthy to he imitated. 

In recommending the young cook to pursue the system he 
has laid down, he will esteem himself happy if it proves the 
nieana. of facilitating its acquirement ; and he trusts that in 
offering his observations, either here or in any part of this 
work, he may nut he accused of the vanity, that he desires 
to be thought more careful, more diligent, or more sanguine 
than others. 
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PRODUCTIONS OF THE SEASONS. 



THE SPRING 



Montilis are by no mcians deficient in their supplies for the 
table ; the principal monthly productions are as follows : — 

March produces salmon, turbot, cod-fish, soles, haddocks, 
whitings, mackerel by chance, John Dory, and sturgeon at 
times ; oysters, lobsters, crawfish, and at the beginning of 
the month, carp, tench, pike, and eels. 

April continues much the same ; about the middle of 
the month trout and crimped salmon more plentiful ; cod-fish 
going out of season. 

May, the same, with red mullets, lampreys, sturgeon 
smelts, crawfish, and prawns. 

Poultry, — The beginning of the season produces duck- 
lings, green geese, spring chickens, turkey polts, and pigeons; 
poulards, capons, guinea fowls, cocks' combs, fistt livers, 
eggs, &c. ; leverets and young rabbits. 

Forced Articles in the Garden. 

Asparagus, French beans, sea-kale, young potatoes, young 
carrots, rhubarb, cucumbers, young radishes, and small salad; 
green sweet herbs. 

THE SUMMER 

Months present an abundant supply, and give us the greatest 
variety for large entertainments. 
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PRODUCTIONS or THB SBASOHS. 



June produces s&hnon, trout) and mackerel plentifully ; 
turbot^, white bait, soles, whitings, haddocks, sturgeon, and 
red muUetB at times ; John dory and brills, crabs, lohsters, 
and crawfish. 

JutT conUnues much the same, 

August, — Trout are going out of season : the latter end 
of this month carp, tench, pike, and eels. 

Poultry. — Onring the season the markets supply geese, 
ducks, fowls, chickens, pigeons, wheat ears, quails, rabbits, 
and leverets. 

The produce of the garden for dessert are cherries, 
strawberries, pines, melons, grapes, peaches, apricots, and 
nectarines. 

July.— The same, though more plentiful; also ripe 
currants, gooseberries, peaches, nectarines, apricots, and 
hautboys. 

August. — The kitchen is abundantly supplied with the 
same ; peas, cauliflowers, artichokes, beans, French beans, 
cucumbers, and all kinds of vegetables. 

^^^HfispTEM BER gives us, in fish, turbot, soles, haddock, 
salmon, brill, smelts, whitings, and herrings ; eels, carp, 
pike, and tench. 

October, much the same, with codfish, smelts, carp, 
tench, perch, and pike, in high season. 



THE AUTUMN. 



PRODUCTIONS OF THE SEASONS. 
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November. — The same, with skal«, gurnet, pipers, 
sahnon, flounders, and plaice. — In Poultry : turkeys, ducks, 
geese, i&rgeand small fowls, partridgeB, wild ducks, v 
and teal, hares, &c. 

OcTOBBR. — The same, with pheasants, land. 

November contiQues the same, with woodcocks ana 
snipes, plovers, &c. Fruit for dessert at the beginning of 
the autumn season : cherries, peaches, nectarines, figs, 
plenty, grapes, red and white currants, greengage, and a 
■variety of other plums, chesnuts, walnuts, and filberts ; 
pears, and various apples for table and tarts. The kitchen 
is still well supphed with common vegetahlea, roots, celery, 
cardoons, hrocoli, endive, lettuce, spinach, and Scotch lule. 

WINTER QUARTER. fl 

The productions of fiah in December are turbot, Severn 
salmon, crimped cod, skate, haddock, whitings, smelts, soles, 
and brill ; carp, tench, perch, pike, and eels. 

January. — The same. 

February continues much the same, except that r 
pike, and tench are going out of season. 

Poultry. — Turkeys, capons, guinea fowls, partridges, ai 
pheasants. 

Hares, rabbits, quails, grouse. 

The garden furnishes us with roots, such as salai^, i 
scorzonera, cardoons, celery, parsnips, beet-root, brocoli, 
white cabbage, winter spinach : the latter end of the season, 
fbrced asparagus, sea-kale, French beans, cucumbe 
radishes, and salad. 



1 — Beef Tea, 

PsBFARBD as follows, M'Ul be found to be more 
delicate than when made in the general way, which 
is by boiling the meat. Take two pounds of fresh 
lean beef, let it be free from all sinews, fat, and 
skin; put the beef, cut in pieces, into a stewpan, 
cover the meat with cold water, have another stew- 
pan, in which you place the one containing the beef, 
pour water round to come nearly to the top of the 
inner stewpan, set it over the fire, and let the water 
boil briskly for two hours; then take out the stew- 
pan, and let it stand for ten minutes, that the tea 
may settle; place a napkin over a clean basin, and 
carefully pass the tea through it; you will have it 

Ierfectly clear and well-tasted. 
-Take two pounds of the lean part of a leg or loin 
of mutton, without fat or akin ; put this into a stew- 
pan and cover it with water, and proceed in the 
same way as directed for beef tea. 

Those persons who have not the convenience of 
stewpans, may put the meat into an earthen pot, 
cover it close, and set it into a saucepan, with water 
boiling round it. 



2 — Mutton Tea. 



3 — Veal Tea or Broth, 

Made as follows, has been found to remain on a 
delicate stomach, when other broths have been re- 
jected. 

Take two pounds of the fleshy part of a leg of 
veal, free from fat, cut it into small pieces, put it 
into a stewpan, with as much water as will cover 
the meat, and proceed, as in beef tea, by putting 
one stewpan in another; but it will require an hour 
longer in the bath, as the juice of young meat is not 
so readily extracted. This broth may be made more 
nourishing by the addition of a calf's foot, taking 
out the long bone. 

4 — Chicken Tea 

Is also to be prepared precisely in the same 
way as the veal, but observe to skin the chicken 
before it is used. To any of the broths thus made, 
you may add vermicelli, macaroni, rice, sago, &c., 
being first boiled in water, then put it into the broth, 
and to be made tender by setting the stewpan in a 
hot water bath. 

I have constructed a stewpan purposely for mak- 
ing these broths, and where the expense is not an 
object, I would advise the inner vessel to be. made 
of silver. 

5 — Beef Broth. 

Put into a broth pot from ten to twenty pounds 
or more of lean beef, according to the quantity of 



dtoQi required, pour in cold water sufficie 
the meat, set the pot over a quick fire, carefully 
attend to the scum rising, that you may take it all 
off before it can boil into the broth; after the first 
scum is removed, immediately throw in some cold 
water,\Thichwill cause more scum to rise; this is also 
to be entirely removed, and then place the broth pot 
by the side of the stove to boil gradually; put in 
some carrots, celery, and a few onions; the broth 
should boil four hours, then pass it through a lawn 
sieve or napkin. This broth should be perfectly 
clear and well tasted, not too predominant of roots; 
again cover the meat, but with boiling water; put 
in whatever trimmings you may have, let it boil, and 
it will make an useful broth for many purposes. 

The cook should be furnished with napkins or 

cloths, kept for straining broths, and should never 

^^^lUsed for any other purpose. 

The leg ia the most useful part of veal for this 
purpose, though, in large dinners, there are other 
pieces which can also be used with it. The inside 
part of the teg is a fleshy fillet without sinews; this 
should be taken out when you wish to serve a fri- 
candeau, the remainder of the leg of veal cut in 
pieces, and about two pounds of lean ham; if you 
have a fowl that is too old for any other purpose, it 
will add to the excellency of the consomme; put 
the whole into a stewpan, with a quart of tW ^etwi'Iv 



— CoNSOMMfe. 



beef brofch; set the stewpan over a charcoal fire to 
soak the juice out of the meat, which operation 
should take about an hour's time, and, of course, is 
to be regulated by the fire kept under it ; especial 
attention must be paid that it does not bum ; fre- 
quently shaking the stewpan, that the contents may 
not stick to any part of it ; when the juice is re- 
duced to a consistence of glaze, of a nice rich color, 
then fill up the stewpan with the clear beef broth 
which you at first prepared, and let it boil slowly 
by the side of the fire for three hours, remove all 
the fat, and pass it through a napkin or fine cloth 
into one or two basins ; if the weather is warm, it 
is better to divide the broths, for by keeping too 
great a quantity in one vessel, it is apt to grow sour 
before it is cold. 

Consomme is a highly important preparation in 
cookery, any failure in which proves fatal to the 
whole dinner, therefore no care or attention should 
be spared if it is to be had in perfection. No good 
dinner can be served when these broths are care- 
lessly prepared. 

N. B. When you select a stewpan for making 
consomm6, it should be one of the thickest in the 
kitchen, well tinned, and perfectly clean. Stewpan s 
that are worn thin are very improper for this, and, 
indeed, every other purpose, for it is scarcely pos- 
sible to avoid burning whatever is dressed in them, 
which is detrimental to the cook's reputation, and a 
sad waste. 

7 — Glaze 
Is an indispensable article in the kitchen, and by an 



economical arrangement of the stock pots, it may 
generally be provided. 

I have, in the article beef broth observed, that 
the second filling up of the broth pot is useful. 
When you have passed ofi' the coiisomm6, put this 
second beef broth to the veal, and any trimmings 
of poultry or game you may have, let it boil for two 
hours, then pass it through a lawn sieve; it must 
be allowed to settle ; take off the grease perfectly 
clear: put this broth into a large clean stewpan, 
and boil it to reduce it to a glaze as quickly as pos- 
sible ; for if glaze is a long time boiling, it become? 
^M dark, and has likewise a disagreeable taste. 



^B 8 — Sauce TonnufeE, a general Sadce. 

Take a stewpan that will hold three quarts, put 
in half a pound of fresh butter, and melt it over the 
fire, to which add about half a pound of flour; keep 
stirring this over tbe fire till it becomes rather of a 
brown color, not burnt; remove the stewpan from 
the fire, and mix with the flour and butter about 
two quarts of consomme (Veal Broth, No. 6); pat 
the stewpan again over the fire, and keep moving 
the sauce with a wooden spoon till it boils ; draw 
the stewpan to the corner of the stove to throw off 
the grease, but if the sauce is too thick, the grease 
will not rise; put into it, while boiling, some trim- 
mings of mushrooms, a smalt bunch of parsley and 
green onions, but no spice; let the sauce boil for an 
hour, and when you have thoroughly removed all 
the grease, pass the sauce through a tammy into a 
basin, stir it occasionally to keep it smooth. 



This sauce enters the composition of almost every 
made dish ; it is extensively useful and indispensably 
necessary, wherever there is much practice in the 
culinary art. 

9 — BiSCHAMEL A GENERAL WhITE SaUCE. 

Take one pint of good crean^ reduce it to half a 
pint by stirring it over a brisk fire, then add one 
pint of the sauce tourn^e, virhich is already pre- 
pared ; boil the sauce to a proper consistence, con- 
stantly stirring it virith a wooden spoon, the least in- 
attention may occasion the sauce to adhere to the 
stewpan, which would give it an ill scent ; pass the 
sauce through a tammy, and it should be kept stirred 
until nearly cold. With these two sauces a dinner 
of many entr6es may be served, by introducing the 
flavour of the various dishes into a portion of the 
sauces ; but as we proceed it will be necessary to 
give directions for other sauces, which are made 
distinctly, according to the entree specified. 

PoELfe IS AN ARTICLE OF GREAT UTILITY. 

It is generally used to boil chickens, tendons, 
lamb's feet and tails, or any thing that is required 
to be dressed particularly white. 

Take one pound of beef suet, the udder or white 
fat of veal, and fresh butter, a bunch of green onions 
and parsley, and two or three leaves of mace, and 
the rest water; let it boil half an hour. It is not 
to be used except fresh made, otherwise it would 
turn whatever is cooked in it red, instead of pre- 
serving a delicate whiteness. 
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^^^1 For tie advantage of those who are not experi- ^H 
enced in serving dinners, although they may have ^H 
been a reasonable time in the kitchen, yet at their ^H 
first settiDg out as cooks, if left entirely to them- ^^ 
selves, would feel some embarrassment, — for 
such I purpose to give a series of bills of fare, 
with receipts, immediately following, for dres- ^h 
sing the various dishes therein specified : — for ^H 
instance, taking the first bill of fare, sufiicient for ^| 
six persons; — that is soup, a dUh offish, two re- ^H 
moves, and two entrees, being the first course. The ^H 
second course, tmo roasts, and four entremets. (See ^^M 
bill of fare, plate 1.) The receipts, Nos. 5, 6, 8, 9, 
are directions for preparing beef broth, consommi, 
and two general sauces, which are the grand aux- 
iliaries of all made dishes. The directions for^^H 
dressing each individual dish then follows. The^^| 
object anticipated by this method is to fix tha mind^^| 
to one individual dinner. After the performance of 
the day's occupation, and the dinner has been served, 
1 would advise a carefiil perusal of all that has been 
done during the day ; and if any thing has not been 
successfully performed and satisfactory, then endeav- 
our to trace the cause, and by so doing improve- 
ment will be derived, so Ihat the next and succeed- 
ing dinners, though increased in number of dishes, 
will become more familiar and easier to serve than ^^^ 
the first, ^H 

If it is found desirable to change any of thq^^f 

IUhes on the bill of fare, refer to the index, and^^^^ 
ike therefrom a dish corresponding with the one 
esirable to be changed, by this means a variety of 
ills of fare can be made out, only observe to select .^^m 
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KTfais practicul system will be found to familiarize 
and establish the young cook ia a style of serving 
dinners quite recherche. 

► Saupe Printanier. 

10 — Sprihg Sodpb. 
Having prepared consomme, as directed in No. 6, 
put two quarts of the broth, perfectly free from 
grease, into a soup pot, boil some spring carrots 
sufficiently to enable you to wipe off the akin, 
trim them of a ueat shape; also peel some young 
turnips quite round, and of an equal size, boil 
them and put them into a sieve with the carrots, 
then boil some young heads of celery, some spring 
onions for a few miuutes, to take away the strong 
taste; put all the roots into the broth, and set the 
soup pot by the side of the stove to boil slowly, 
until the vegetable is tender, and the soup impreg- 
nated with their flavour; have ready boiled some 
heads of asparagus, also French beans boiled green 
and tender; throw them into the soup just before 
it is served to table ; add a small lump of sugar and 
salt if required. 

^H* 11 — Tl'rbot. 

A turbot kept two or three days is much better 
eating than a very fresh one. After the turbot is well 
cleansed, use a kettle to boil it that is sufficiently 
wide to contain it flat ; put a large handful of salt 
into the kettle, with plenty of cold spring water, 
lay the fish on a strainer, put it in, and when it is 
near boiling, skim it well; then set the kettle by 
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.the aide of the stove to boil slowly for about fifteen 
ir twenty minutes, supposing it to be a fish about 
eight or ten pounds weight. A middliEg size turbot 
is far preferable to a very large one. 

It is really of the utmost conseqaence to the 
cook's reputation that the fish should be well 
cooked, and served invitingly to table ; the least 
inattention in this particular would spoil the beet 
fish, and prejudice the company against the rest of 
the dinner. It sometimes unavoidably occurs that 
the dinner is not served at the time it is ordered, 
and therefore it behoves the cook to use the utmost 
skill to save the fish from being totally spoiled. If 
you find that the company do not arrive at the ap- 
pointed time, and the fish is cooked, place it over 
the steam of the water it is boiled in, and cover it 
with a damp napkin, which will be the means of 
keeping the fish hot. When the dinner is called, 
dip the fi3h again into the water, which should be 
boiling hot. I do not know that any thing that is 
so much spoiled by being dressed a long time befo] 
it is served as fish; it loses its juice and flavoi 
and becomes insipid. 

There is a peculiar art necessary to acquire by 
habits of many families who cannot be exact ae 
the time of seiving their dinner. That art is, whi 
the hour at which the dinner may be wanted is un- 
certain, so to prepare it as not to occasion any 
unpleasant waiting, if punctually called for, 
not to let any thing be spoiled by over cool 
when the dinner is very long delayed. 
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Poularde a la Bechamel. 



12 — Fowl, with Bechamel Sauce. 



^^^AOt 



Choose a fine fat fowl, the 3esh and skin per- 
fectly white, boil it in poel6 (see page 6), If the 
fowl is a large one, it will require an liour and a 
quarter boiling ; drain it, and wipe off all the fat 
before it is put on the diah, and then cover the fowl 
with bechamel saace (No. 9). 

Gigot dd Mouton R6ti. 

H 13 — Leg of Mutton Roasted. 

Choose a small leg, either of Welch or South- 
down, five years' old mutton, which has been hung 
as Ion ^ as it can be kept with safety ; before it is 
put on the spit, divide the sinews at the joint, near 
the shank; let the mutton be thoroughly well 
roasted ; it should not be placed so near tlie fire as 
to scorch the meat before it is half done : it is at- 
tentive observation alone that will instruct the cook 
how to roast to perfection. Many gentlemen have 
remarked to me, that they generally find roast meat, 
poultry and game, better dressed at an inn than 
usually served from a private kitchen. But why is 
this the case ? The probability is that, as plain roast 
and boiled chiefly constitute the dinners served at 
an inn, the attention is wholly devoted to this par- 
ticular ; it is literally the cook's /orie ; but, for my 
own part, 1 see no reason why these things should 
LOt be served in the same state of perfection in 
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every kitchen where due attention is paid ; expe- 
rience has taught me that what is termed the plain 
roasts are decidedly an important part of the din- 
ner ; every thing selected, either meat, poultry, or 
game, should he of the best quality, properly kept, 
and cooked with all possible care ; and I am per- 
suaded the cooks, who are determined to accomplish 
this object, will secure for themselves a reputation 
which, if neglected, they cannot expect to obtaii 
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Fricassee de Lapereau. 

14 — FflicAsiE OF Rabbit. 

Observe to choose young warren rabhits; two 
will be sufficient for an entree. Cut the rabbits in 
neat joints, have a stowpan ready with boiliug water, 
and drop in each joint separately, that they may be 
made firm; let them boil for ten minutes, then 
throw them into a basin of cold water, trim each 
piece very neatly, and place them in a stewpan, with 
a small piece of butter at the bottom ; then put th«aj 
trimming of the rabbit into the water they wervB 
blanched in, with a bunch of parsley and greew ■ 
onions, and let it stew for an hour; put a spoonful 
of tlour into the stewpan with the rabbits, shake it. 
over a stove till the hutter is melted, and moiatea>j 
it with the broth from the rabbit trimmings ; ad( 
half a pottle of mushrooms, neatly peeled; let thi 
whole boil for about three quarters of an hour, or 
until the rabbit feels perfectly tender ; skim off the 
butter, pnt the rabbit into another stewpan, reduce 
the sauce, and pass it through a tammy over the j 
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rabbit; pick out the mushrooms to senre in the 
sauce ; it is to be kept hot by placing one stewpan 
in another, with hot water round. Just before the 
fricassee is to be served, thicken it with four yolks 
of eggs, beat up with a spoonful of good cream. 
The only seasoning necessary is a little salt. 



Cotelettes D'Agneau atix Pots D'Asperges. 
15 — Lamb Cutlets and Asparagus Peas. 

Take a neck of lamb, cut the chops one by one, 
flatten and trim them extremely neat, lay them on 
the dresser, shake over each side a little pepper and 
salt, have ready some butter clarified by melting, 
and pour it off from the whey; mix it with two 
yolks of eggs, and dip each cutlet in it, then cover 
them with bread crumbs, and lay the cutlets on the 
table till all are thus done; pour some clarified 
butter over a saute pan, and with your knife shape 
each cutlet by pressing the bread crumbs round the 
sides and the top of the cutlet ; lay them on the 
saute pan, and at dinner time fry them of a nice 
colour; dish them neatly; serve them with as- 
paragus peas (No. 223) or other sauce. 

Charlotte de Pomme. 
16 — Charlotte of Apples. 

Take a dozen of large apples, cut them into quar- 
ters, peel them, put them into a stewpan, with 
about two ounces of butter, the peel of a lemon, a 
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little cinnamon, and half a pound of pounded sugar; 
stew them at first over a slow stove, then with a 
wooden spoon keep stirring them over a quick fire, 
till reduced to a finn consistence ; it will improve 
the charlotte to add half a pound pot of apricot 
marmalade to the apple : you then prepare a plain 
mould with hread dipped in clarified butter ; for the 
hottom cut the crumb with a plain round cutler, dip 
each piece into the hntter, and lay them one over 
the other, all round the bottom of the mould ; cut 
thin slices of bread, the height of the mould, dip 
them also into the butter, and place them up 
the side of the mould, one over the other, 
that the apple may not pass through; put in the 
marmalade of apples, and bake it in an oven that 
is pretty hot ; give it a good color, turn it on the 
dieh, and serve the charlotte quite hot and crisp, 
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llABIVGUES, 



. Chemb. 



The maringues' shells (No. 558); should at all i 
times be kept in readiness, to fill them, prepare a 
cream thus: — Take half a pint of double cream, put 
it into a basin, and whip it till it becomes quite 
light and thick, adding at the same time half a glass i 
of sherry, and a spoonful of brandy, with the zest of j 
lemon, by rubbing the rind on a lump of sugar, and i 
scraped into the cream ; or the cream may be 
flavored with nojeau or maraschino. The maringues 
should not be filled till the moment they are to be 
served; may either be dished on a napkin, neatly J 
folded, or in a basket of sugar. 
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Sabifis a la Bechamel. 

18 — Salsify, with White Sauce. 

This root is to be boiled until quite tender ; take 
off the skin, cut them of an equal length, and serve 
a bechamel sauce (No. 9) over them. 



Asperges. 

19 — Asparagus. 

Asparagus are eaten in many different ways ; the 
largest are esteemed best; boil them in salt and 
water about a quarter of an hour, and serve them 
with a toast. 



This conclades the First BiU of Fare, and when the dinner is 
retomed to the kitchen, it is pardcolarly advised to reserve such of 
the Entrees as may be served for a second dinner, the remainder 
should be nicely redished for the domestics. If economy be duly 
considered these acquirements will have their peculiar advantage and 
add considerably to the comforts of the family. 
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Soupe au Vermicelli. 

20 — Vermicelli Soup. 

Take two quarts of good rich consomme, (No. 6), 
into which put four ounces of vermicelli, which is 
to be boiled firat in water for a quarter of an hour ; 
let the soup boil half an hour, skim it and keep it 
perfectly clear : it adds a pleasant flavor to the soup 
to boil a few sprigs of tarragon in it, which should 
be taken out before the soup is served. 

Culotte de Boetifei la Braite. 
2J — Rump op Bekf Stewed. 

Trim a rump of beef, by removing the bone, and 
bind it round with strong string; place it in a large 
braising kettle, with any triiumings of meat you 
may have, half a dozen onions, celery, leeks, car- 
rots, a bunch of sweet herbs, a little mace, cloves, 
and half an ounce of whole pepper; add broth suffi- 
cient, close the biaising kettle, and when it boils, 
remove it to a small slow fire, and also put lighted 
charcoal on the top; try the beef in about four 
hours' time; it should braise very slowly, and must 
be perfectly tender: when done, take it out, care- 
fully trim it and cut away the string, glaze it, and 
put it in the screen to dry, and before the beef is 
dished, glaze it again, and serve with it a rich 
Espagnole sauce {No. 221). 

The things most commonly belonging to the class 
of braisea are: — beef rumps, brisket of beef, rump 
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of beef, fricondeau, galantine, sweetbread, mutton 
cutlets, pheasants and partridges, with cabbage, &c. 
To dress a dish it la braise^ you must have a braising 
pan, with the lid fitting close, and bordered so as to 
bold hot ashes or charcoal on it, that the contents 
may stew without the least evaporation. This mode 
of cookery excellently preserves the flavour of the 
viands used. 

It is necessary to observe, that every thing which 
is braised must be done thoroughly, and is likewise 
to be seasoned with vegetables, sweet herbs, and 
spice. To braise in perfection requires the greatest 
nicety, and so much care and constant attention, 
that no cook can possibly succeed who is not in 
earnest in these matters. A rump of beef braised 
till it is stringy and ragged, and yet not tender, can 
only disappoint the company, and, consequently, is 
perfect waste : the same applies to a fricandeau, and, 
indeed, every entree that is not well dressed. 



Longe de Veau a la Bechamel. 

22 — Loin of Veal, with Bechamel Saucb. 

Let the loin of veal you choose be fat and white ; 
it should be carefully put on the spit, so as not to 
injure the fillet. I consider the cradle spit decidedly 
the best for this joint ; it is to be covered with paper, 
which should be rubbed over with butter; a loin of 
veal will take from two hours to two hours and a 
half roasting, according to the size; just before you 
serve this joint, take out a square piece from the 
thick end, by turning back the skin; let this be 
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cut as thin as possible; havc^ ready on the stove a 
little bechamel (No. 9) nicely seasoned, aod throw 
the collops in ; give it a turn or two over the stove 
quickly, and then put it into the place it was taken 
from ; turn over the skin again, and serve bechamel 
sauce round the veal : do not omit putting a toast 
under the kidney. 

We shall now proceed with the four entrees, 
which makes up the first course. 
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Quenelles de Merlans. 

23 QlTBBELLES OF WhITING. 



Soak in milk the crumb of two rolls, for half an 
hour, then press all the milk from them aa dry as 
you can ; put the crumb into a stewpan, with a spoon- 
ful of bechamel sauce, and about an ounce of butter, 
a shalot, half a dozen cloves, and a blade of mace; 
set the stewpan over a gentle fire, and keep stirring 
the panade for ten minutes, that it may become firm; 
take out the spice and shalot, and put the panade 
on a plate to cool : then take the fillets of two 
whitings, scrape off the meat from it in a lump, and 
take the same quantity of panade, and a similar 
quantity of butter ; pound the whole in a mortar for 
a long time, till it is smooth and well mixed ; — the 
more quenelles arc pounded the more delicate they 
are ; then hreak in three eggs, mix one at a time, 
and season with a little pepper and salt: when the 
whole is mixed together, try a small piece rolled up 
with a little flour, and boil it; if it should not be 
^ku enough, put another egg; then rub the force 
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tbrough a wire seiye, butter eight dariole mouldB, 
and fill them with the farce ; steam them for twenty 
minutes, turn them out od the dish, and serve with 
^^_' Italian sauce (No. 225). ^ 

^^^V Tendons de Veau aux Concombre. ^^H 

^^^B 28 — Veal Tendrons, with Cucumber Sauce. ^H 
^^^f The tendrons are cut from a breast of veal, whielt^H 
I is the gristle ; first cut away the dry bone, then^H 

divide the gristle from the long bones ; then, hold>^H 
ing the knife in a sloping position, cut the gristle^| 
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into about eight pieces : throw them into a stewpan 
of cold water, put it on a quick stove to boil, and 
then put thera into a basin of cold water; line 
another stewpan with slices of fat bacon, trim the 
tendrons neatly, lay them in the stewpan with two 
carrots, an onion, a blade of mace, and a small 
bunch of sweet herbs ; cover all with more bacon, 
strain the water they were blanched in, and lay 
over the whole a piece of white paper, cut to the 
f the stewpan ; they will take about four 
hours, slowly stewing : when they are done, take 
them up and put them into a small saute pan, with.— 
thin glaze, in which they are to be warmed ; lay them 
tastefiilly round the dish, and serve with cucumbdH 
(No. 230) or any other sauce may be served. 

Pelils Croquettes de Volaille. 

25 — Small Cboqukttes op Podltbt. 

If you have any poultry left from a previous dtq 
I oer, it will be equally good for this dish as a fred 



fowl; pick out all the white meat, and mince it 
very finely with a knife ; it should not be chopped, 
it makes the meat ragged ; reduce a little bechamel 
sauce (No. 9), season it, and throw in the fowl you 
have minced; then spread it on a dish, and when 
quite firm and cold, make them up in round balls, 
or small long puddings ; roll them separately in 
bread crumbs, and make them of a neat shape, 
beat up one or two e^s (yolk and white) on a plate 
with your knife, and with a paste brush cover the 
croquette all over with the egg, and again roll them 
in bread crumbs ; put them on a dit^h in the larder 
until dinner time, fry them of a nice colour, not 
too brown, and serve them on a napkin with fried 
parsley. 
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iCotelettes de Mouion a la Macedoine de Racines. 



26 — MCTTON CbTLETS, with MdC£:DOINB 

OF Roots. 



Take a neck of mutton, with a thick fillet, and 
one that has been some time killed; cut it into 
chops, and trim off the chine bone ; cover the bot- 
tom of a stewpan with slices of fat bacon, upon 
which lay the cutlets, and then the trimmings, two 
onions, carrots and turnips; pour in boiling water 
sufficient to cover the meat, and cover the whole 
with white paper; set the stewpan over the fire, 
and let the cutlets stew untill they are quite tender; 
then lay them on a dish, and press them, by placing 
another dish over them vrith a weight u^w ix-. 
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when the cutlets are quite cold, trim them as neatly 
as possible, and lay them in a saute pan, with some 
light glaze, in which they are to be warmed ; at 
dinner time dish them, and serve in the middle a 
mac6doine of roots (No. 244.) 



Caneton R&tu 
27 — Ducklings. 

Choose two fat ducklings ; they will take about 
half an hour roasting ; they should be served im- 
mediately they are done, and just before you take 
them from the fire throw over them a little flour 
and salt, mixed, and baste them with butter ; take 
care that the gravy is rich and good, but not black. 



Poulards R6ti. 

28 — Fowl Roasted. 

A large fowl will take about three quarters of an 
hour roasting ; serve bread sauce in a boat. 



29 — Souffle a la Vanille. 

Take a pint of milk, quarter of a pound of sugar, 
and one stick of vanille, cut in small pieces ; let 
the milk boil up, and then keep it covered by the 
side of the fire for half an hour. 



Take four ounces of flour, mix it with half a pint 
of cream in a stewpan, then pass the milk in ivhich 
the ?anilla is boiled into it ; add two ounces of 
butter, and stir it over the fire till it becomes a 
thick paste ; remove the stewpan, and immediately 
mix in ten yolks of eggs, one at a time ; the whites 
are to be put iuto a clean basin, and kept in the 
larder, until it is time to put the souffle in the oven ; 
then whip them strong, and mix lightly with the 
souffle; it will take from twenty minutes to half 
an hour to bake. It is not to be taken out of the 
oven until the very moment it is to be served. 

N.B. Observe, that all souffles are prepared in 
the same way, and they vary only in the flavor given 
to them. It is of the utmost consequence to the 
excellency of the souffle that it is served at the 
moment it Is ready. Souffles may be either steamed 
or baked. 

Pommes a la Poriugaise. 
30 — Apples, Portuguese wat. 

The golden pippins are decidedly the best apples 
for stewing whole, as they will bear the fire better 
tha]i any other apple I know of; at the same time, 
there are many other small apples which, with 
care, will answer the same purpose. 

Take a dozen and a half of small apples, push 
out the core with a vegetable cutter, and then peel 
them as round as possible, and all of the same 
size ; as they are peeled, throw them into a basin 
of cold water, with the juice of a lemon, then put 
tlie apples into a preserving pan, with a thin s^r«.^. 
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and let them boil ; keep turning them, and watch 
them closely, that they do not burst : when you 
find the apples are tender, lay them on a hair sieye 
to drain, reduce the syrup to a jelly, and again put 
apples in ; give them a boil up, and put them away 
in the jelly. Make a marmalade with some more 
apples, keep it white and clear, and sufficiently 
thick to bear the apples you have stewed ; dish some 
of the marmalade, which level with point of a knife ; 
lay the apples round, and then fill up the middle 
with marmalade, and another layer of apples upon 
that. In the cavity of each apple, put a little red 
apple jelly, and garnish the whole tastefully. 



Petits Pain a la Duchesse. 

31 — Duchess Bread. 

Make the royal paste (No. 572), which you drop 
on a pasteboard in round balls of an equal size, 
and then roll them lightly about the length of a 
finger. Next, lay them on a baking sheet, and 
with a paste^brush dipped in milk wash them 
lightly over, and bake them slowly; when done, 
open; them at the bottom, and fill them with sweet- 
meats — eitlier apricot, barberry, or raspberry. 



32 — Gratin of Lobster. 

Cut a lobster, that has been boiled, in two, with- 
out breaking the shell, clean and trim the shell, 
and mince the flesh ; then take a little rich b6cha- 
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mel (No. 9), season it pretty tasty with salt and 
cayenne pepper, reduce the sauce to a good thick- 
ness, then throw in the mince ; lay it hot into the 
shells, and strew some fried bread crumbs over 
them ; put the lobster in the oven for a few minutes, 
dish on a napkin, and serve as hot as possible. 

This concludes the Bill of Fare of four entrees in 
the first course, and four entremets in the second 
course, which is sufficient to coyer a table for eight 
or ten persons. 
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Soupe a la Cresst. 

33 — Cbessi Soup. 

Wash and scrape a dozen good carrots, peel off 
'■the red part, two turnips, peeled, the inside of 
four leeks, four heads of celery, and two onions ; 
wash them well, mince them all together, put two 
ounces of fresh butter, and half a pound of lean 
ham at the bottom of a stewpan, the roots or< 
that, cover the stewpan close, and set it 
alow stove ; let them soak for two hours, occasion'^ 
ally moving them with a wooden spoon, then add 
about two quarts of consomni^ (No. 6), and let 
it boil slowly for an hour ; skim off all the fat, and 
rub the whole through a tammy; put the soup 
into a clean stewpan, and set it by the side of the 
;jtove to boil, in order to skim off all the grease 
that may remain ; then cut some crumb of bread in 
small squares, fry it in butter till of a good colour, 
and put into the soup when it is served to table. 
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Tbis pur^ is as often served with rice, in it boile<U^| 
in broth, till tender. ^H 

tSovpe a la Julieniie. ^^| 

34— JuLiENKE Soup. B 

Put into a soup pot four pints of good rich con^^H 
somme (No, 6), take some carrots and turnips, and 
turn them in ribands about an inch wide, lay them 
one upon another, and cut them very fine ; shred i 
L&lso some leeks and celery ; let each kind be boile^ 
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separately, and placed on a sieve to drain ; aboat 
an hour before dinner put on tbe consomm^, with 
the roots, and let it boil very slowly on the corner 
of the stove ; tie up a few sprigs of chervil and 
taiTf^on and boil in the soup, and if the cODSomme 
is well made, the soup will be refreshing and pa- 
latable ; add a little sugar and salt to the soup if 
required. 

i 



35— ToKBOT. (see No. 11). 



When a turbot is returned to the kitchen, and 
if there should be sufficient of the fillets left, lake 
them out immediately, free from skin. Next day, 
when cold, cut the fillets into thin collops, and put 
them into a cream sauce, and serve either in a vol- 
au-vent, or otherwise; it is also excellent with 
maitre d'hotel sauce. 



^ Crimped Salmon. 

36 — G£noisb Sauce. 

Take some carrot, onions, bay leaf, sprig of 
thyme, one blade of mace, a few cloves ; put all 
together into a stewpan, with two ounces of butter ; 
set these over a very slow fire to soak for lialf an 
hour, then pour in half a pint of Madeira or other 
white wine ; let it boil slowly for some time, then 
pass the liquor through a sieve, reduce it, and add 
some good rich sauce toum^e ; just before the sauce 
is served, stir in a piece of cold butter, the juice oC 
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half a lemon, and a little cayenne pepper. Boil 
the salmon in water just enough to cover it, with 
a. blade of mace, a bunch of sweet herbs, and two 
oniona stuck with cloves ; when you take up the 
salmon to dish, drain it well, and pour the sauce 
over it. If this dish is to serve to a Catholic family. 
instead of using sauce tournee, use some of i " 
liquor the fislt was hoiled in, and thicken it wi^ 
butter imd flour. 



37 — Poulard , 



. FlHANClEH. 



Take a fine large poulard, and fill it with farce 
' made of veal (No. 359) ; bind it all over with 
[ Elices of fat bacon, put it into a stewpan that will.H 
I just hold the fowl, with a hay leaf, two onions, anf 
a blade of mace, and any white fat you may haV^ 
' at hand ; fill up the stewpan with boiling water, 
I and give it about an hour to cook. When the fowl 
is dished wipe off' all the grease from it, and serve 
witli a financier sauce under it (No. 220). 
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Jambon de Westphalie a la Braise. 
38 — ^Westphalia Hah, Bbaisbd* 
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md boiy^^l 
nd, cut-^^ 



Take a small Westphalia bam, trim it and t 
for an hour, then take it up, remove the rind, 
in a neat shape, put it in a bruising pot, with any 
trimming you may have, a bunch of sweet herbs and 
. spice, some carrots, onions, and celery, and nearly 
tover the ham with good second stock; let it boil up 
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^^^Tmd set the pot on a very small stove, with just ^H 
enough iire to keep it slowly stewing ; it will take ^H 
three hours to make mellow and tender ; take ^| 



up the ham half an hour before dinner, wipe it dry, 
and set it in a slow oven or hot closet ; it will then 
take the glaze and look well ; serve under the ham 
any puree of vegetables, or with white haricot beans 
prepared thus : — 

Take a pint of white haricot beans, throw them 
into boiling water, until the skin will peel oflf easily ; 
then put them into a stewpan, with some thin stock, 
iind two ounces of butter, and boil them slowly, 
till quite tender ; add two or three spoonsful of 
sauce, skim them well, and serve under the bam. 
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Mutton Cutlets — Sauce Soubise. 
Prepare the cutlets as directed (No. 26). 

39 — SouBis£ Saucb. 



Take eight or ten large white onions, peel and 
wash them, cut them in slices, and boil them in 
plenty of water as fast as possible for a quarter of 
an hour ; then throw them on a hair sieve and shake 
the water from them, put into a stewpan about 
two ounces of butter, and then the onions ; set them 
over a slow fire, until quite tender, and no kind of 
moisture is left; add three spoonsful of good 
bechamel sauce (No. 9), rub the pur^e through a 
tammy ; when you make it hot, add a little sugar 
salt if necessary. 
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Fricandeau aux L'OteilU. 

40 — Fricandeau and Sorrel Sauce. 

To dress a Fricandeau in perfection ; reqnireft " 
I great skill, and the utmost attention to render it 
quite recherche. The inner part of the leg of Teal, 
where the udder is attached, is a fleshy fillet, 
without sinews, which is to he taken out and 
flattened with a cutlet beater; then to prepare it 
for larding, trim off the skin with a sharp knife, 
and it is of great consequence the fricandeau should 
he well larded. Take an oval stewpao, sufficiently 
large to hold it, and cover the bottom and sides with 
slices of fat bacon, shred two onions and a carrot, 
use bay leaf, a few cloves, and a leaf of mace ; all 
of which put into the stewpan, with half a pint of 
broth ; next, take some slices of veal and lay over 
the roots, and over the veal some more bacon j on 
this bed the fricandeau is to be l^d ; then put the 
stewpan over a brisk 6re to boil, after which remove 
it to a small stove to stew as slow as possible. It is 
to be observed, that the liquor is not to come up to 
the fricandeau, but when it has been on the fire an 
hour, then take off the cover, and by holding the 
stewpan on one side, you will be able to get at the 
juice, and with a spoon pour it over the fricandeau 
several times ; which operation should he frequently 
repeated during the remainder of the time it is cook- 
ing : should the juice become too dry, put in two or 
three spoonsful of good consomme. A fricandean 
will take at leaat four hours. When it is perfectly 
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"'tender, which should be so contrived as to be done 
as Dear the dinner hour as possible, then remove it 
from the fire ; repeat the basting, and put some live 
charcoal on the cover, and place the stewpan under- 
neath the stove, ao that the ashea which fall round 
it may keep it hot, and, at the same time, it will 
glaze it. The last moment before serving it, pour 
a little delicate glaze all over the larding, and 
serve it either with a puree of sorrel, or any other 
puree. 



filets de Pigeons au Supreme. 
41 — Fillets of Pigeons au Supreme:. 



I^or this entree you must procure young pigeons; 
ht are sufficient for a dish. Take out the fillet 
from each side, which are to be flattened with a 
small cntlet beater, dip it in water to prevent its 
sticking to the fillet, preserve the pinion bone, which 
is to be scraped clean and stuck in the pointed end 
of the fillet; have some clarified butter ready, dip 
each fillet in it, and place them round a saute pan ; 
then put them into the larder till you want to serve 
them ; put the carcases into a stewpan with a sbalot, 
a blade of mace, and a laiileful of good broth; let it 
boil slowly for half an hour, and then pass it through 
a silk sieve into a stewpan, and reduce it with half 
a glass of Madeira to glaze; to which add a little 
sauce toum6e (No. 8), take off' the scum, aaute the 
fillets, and as they are dished, dip each fillet into 
glaze, and pour the sauce in the middle. 
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Filets de Lapereau au Natvrel. 
42 — Fillets of Kabbits, ac Natubel, 



^^H Take out the fillets of four young rabbits, cut 
^^V each fillet into two, and flatten them with the 
^^^ handle of a knife dipped in water to prevent H 
sticking or tearing the fiUeta; trim them neatly, dip 
II each fillet into clarified butter, and lay them on a 

^^H saute pan; cover them with buttered paper, and set 
^^H them by till dinner time; put the remains of the 
^^V rabbits into a stewpan, with a pint of consomme 
II (No. 6) ! set the stewpan over a brisk stove, to ex- 

tract the flavour from the rabbits, then pass it 
through a lawn seive, and remove the fat ; take a 
clean stewpan, with a little flour and butter, stir it 
over a fire with a wooden spoon for a few minutes, 
and moisten it with the broth strained from the 
rabbits; let the sauce boil slowly by the side of 
the stove to throw off the butter, and when dinner 
is called, fry the fillets lightly ; lay them on a cloth 
to dry away the grease, dip each fillet into the sauce, 
dish them neatly, and pour the remainder of the 
sauce into the dish. This entree should have 
other flavor than that of rabbit, and if they 
tender, it is excellent eating. 



CassiTole au Riz garnze dune Escalope de RU 
de Vear. 



(43 — Casserole with Escalope of Sweetbbbads. 
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The quantity of rice will depend on the intended 
size of the casserole; usually, for a flaok diahi:* 
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pound and a half is requisite : spread the rice on 
the dresser, and pick it over two or three times, 
that jou may take away all the bad particles; 
then wash the rice in several waters, and, lastly, in 
boiling water; put the rice into a stewpan large 
enough to hold four quarts, with a quarter of a 
pound of fresh butter, an onion with a few cloves 
stuck in it, a leaf of mace, and about three pints of 
milk ; set the whole over a brisk stove, and keep 
stirring it with a wooden spoon till it boils ; the 
stewpan should then he covered close, to confine the 
steam, and placet! over a slow stove, to allow the 
rice to swell ; if you find the rice will absorb more 
milk, add it; but when you perceive the grains are 
perfectly tender, then remove it from the stove, and 
take the onion and spice out, and immediately work 
the rice into the shape desired, or press it close 
into a mould, which should previously be rubbed 
with Bweet oil. If it is desired to serve the casserole 
white, the rice should be ready only about an hour 
before dinner time ; but if brown, it will he better 
to make it in the middle of the day, that it may be 
quite cold : when it is turned out of the mould, 
then with a paste-brush rub it over with yolk of 
egg, bake it in a quick oven, take care it is a nice 
color ; then take out as much of the inside as you 
can, leaving sufficient to keep the wall secure from 
bursting, and fill the casserole with scollops of 
sweetbread, Blanch one or two sweetbreads; after 
they have remained some time in cold water to 
draw out the blood, put them into a stewpan lined 
with fat bacon, and over them more bacon, a little 
Epice, an onion, a bunch of parsley, and two oi three 



^ooQsfuI of broth ; cover the stewpan close, and 
set it over the fire for half aa hour ; try if they are 
tender, for they should not be too much done, or 
they would break iu the sauce ; put them away in 
the braise, and when cold trim and cut them in neat 
collops; have ready some bechamel sauce (No. 9), 
reduced with a little cream, throw the coUops in it, 
and give them a boil up; season with a little salt, 
and theu put them into the casserole. 

N.B, It is the practice to use the skimming of 
the broth-pot to soak the rice, but I prefer milk and 
butter, as being more delicate. In the casserole 
may he aeryed all the various ragouts which are 
mentioned for timbal, pdte chaud, croustard, &c 
each taking their name from the contents witi 
I which they are filled. 



Vol-au-Vent de Blanquette de Poisson. 

44 — VOL-AU-VSNT, WITH BlASQTTBTTE OF FiBH. J 



The vol-au-vent ia cut out of puff paste (No.669)JJ 
either round, oval, or square, according to the form 
of the dish it is to be served on, but it ia to have one 
turn more rolling, for this season, that it may riae 
more equal ; dilute the yolk of an egg with a little 
water, and rub it over the top ; mark it round with 
a knife, within half an inch of the edge ; bake the 
vol-au-vent in a moderately heated oven, and when 
it is sufficiently baked, remove the top, and take oat 
all the soft inside paste ; it is to be filled with collogs 
[-of fish, such as turbot, soles, whitings, ka. 
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Fondue au Fromage. 

46— FoNDUB OP Chbesb. 

Take three ounces of flour, moisten with half a 
pint of cream, and half a pint of milk, and a quarter 
of a pound of butter ; stir all these ingredients over 
a brisk fire, until it becomes paste ; remove it from 
the fire, and mix in eight yolks of eggs, a quarter of 
a pound of grated parmasan cheese, and a quarter 
of a pound of fine gruy^re cheese, cut in dices. 
When the dinner is called, whip the whites, mix 
them also, and bake the fondue in a tolerably 
quick oven. 

This same mixture answers for small fondues in 
paper cases. 

F<yr Souffle of Tapioca. (See No. 603). 

Patissereis de Confitures. 

46 — Pastry Garnished. 

Take puff paste (No. 569), cut it into different 
shapes with "paste cutters, bake it with great atten- 
tion (on that depends the excellency of pastry), 
dish them on a napkin, intermixed and garnished 
with apple jelly, jams, or marmalade, &c. 

47 — ^Tartlets, with Custard. 

With the trimmings of puff paste, line about 
eighteen small tartlet pons ; put in the bottom of 
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each a little apricot or other marmalade, then cover^ 
them with crtfme patissi^re (No. 612), bake them, 
and just before you serve them, glaze with fine 
r, and use a salamander. 



CiLp's Foot Jelly. — (See 619.) 



48 — Italian Cream. 
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Melt an ounce of isinglass, with as little water as 
possible ; take one pint of double cream, whip the 
cream very lightly, adding, by degrees, one glass of 
Madeira, two table spoonsful of brandy, and the rind 
of one lemon rubbed on sugar ; add sufficient sugar 
to sweeten the cream. Mix in the isinglass wiien 
nearly cold, and immediately pour it into the mould, 
which should previously be rubbed over with sweet 
oil. The mould does not require to be dipped iu 
warm water to turn it out ; for if carefully oiled, it 
will deliver without, and have a much smoother 
appearance. 



— Sba Kale. 
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Great care is to be observed in dressing sea kale ; 
it must he taken out of the water immediately that 
it is done, or it turns black, and by no means invit- 
ing when sent to table ; it is to be served with toast 
under it, the same as asparagus. 
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Epinars garnie, 
50 — Spinach, gabkished with Bread ok Paste. 

This vegetable requires the greatest care before it 
is dressed, in washing and picking it thoroughly ; 
should any weeds or stalks be left in, it would not 
be eatable : when it is well washed in several waters, 
then boil some water in a large kettle, throw in a 
good handful of salt, and boil the spinach as fast as 
possible, occasionally pressing it under the water to 
keep it green, and that it maybe boiled alike tender ; 
spinach requires but a short time boiling ; when it 
is done, immediately throw it into a great quan- 
tity of cold water, then make it up into handfuls, 
and squeeie it well ; spread it on the table, and chop 
it as fine as possible, or pass it through a wire sieve ; 
put into a stewpan a piece of butter, and on it the 
spinach, and stir it over the fire to dry ; then add 
two spoonsful of good bechamel (No. 9), a little 
pepper, grated nutmeg, and salt ; dish it very neatly 
with fried bread round it. 
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Soupe A la Reine. 
51 — Qdeen's Soup. 
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Take three fat chickens or pullets, akin and wash 
them clean, and put thera into a stewpan, with a 
small bunch of parsley ; pour in two quarts of nice 
light fresh broth, let it stew for an hour, then take 
out the fhickens, soak the crumb of two French 
rolls in the broth, pick all the flesh from off the 
chickens, and pound it with the yolks of six eggs, 
boiled hard ; mix this with broth of the chicken, 
and with the crumb of the rolls ; boil one pint of 
cream, stirring it occasionally, till it boils; pour it 
into the soup, and pass the whole through a tammy ; 
put it into the larder till dinner time, and then 
make it hot by putting one stewpan into another, 
with boiling water between. 

This soup should have no predominant flavour 
but that of fowl. 

Soupe a la Jardiniere. 

52 — Gabdekerb' Soup. 

This soup is prepared as directed for spring soup 
(No. 10), with the addition of a small cabbage- 
lettuce boiled tender and green ; also a cauliflower 
boiled, broken into small knobs, and put into the 
tureen when you serve the soup ; a few leaves of 
sorrel thrown into the soup while it is boiling im- 
parts to it a pleasant flavour. 

TuHBOT.— (See No. 11.) 



Carpe en. Metehtte. 
53 — Matelottb op Carp. 

When you have well cleansed the carp, cut it in 
slices the crossway of the fish, about the thickness 
of an inch ; lay the largest handsome slices in a 
marinade, that is — three-fourths of water, one of 
white wine, and one of vinegar ; an onion, a carrot, 
a bay leaf, a few cloves, and a blade of mace ; 
scrape the flesh from the tail ends, and make it into 
farce (see whiting, No. 23) ; then drop the farce, 
made into small puddings, in boiling water, let 
them boil a few minutes, take them up with a slice, 
and lay them on a sieve ; blanch one pint of oysters, 
take the beard and hard part from them, and put 
the oysters into a stewpan ; also the quenelles and 
some mushrooms which have been prepared, and 
button onions boiled tender; stew the slices of carp 
in the marinade, then strain the marinade, and 
reduce it with two glasses of wine and a little of the 
oyster liquor ; put it to some sauce tournee (No, I 
add a little cayenne pepper, and the Juice of half a 
lemon ; give the sauce a boil, skim it and put it to 
the oysters, quenelles, and mushrooms warm toge- 
ther ; lay the slices of carp on the dish, and pour 

e matelotte over them. 



Longe de Veau au Jus. 

64 — Loin of Veal, with Gravy, 

Ihoose a loin of veal that is white and fat, roast 
ifully, and serve it with consomm^ ; it will 
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require, if of a moderate size, two hours and a b 
Veal should be thoroughly done, or it is very i] 
dilatable. 

Culotte de Boatfaux Choux. 

55 — RcMP OP Bebf, with vocno Cabbaqb. 

Dretjs the rump of Beef as directed (No. 21), 
tmd serve it with young cabbage, which are delici- 
ous at this season ; first blanch the cabbage, drain 
all the water from thera, bind them round with 
string, and stew them till tender in a light braise, 
well seasoned ; when they are done, dish them 
round the beef, and pour over them an Espagnole 
sauce (No. 221). 



Poulards, d la Nouilles. 

56 — FoWI/S, A LA NoDlLLBB. 



Take two fine poulards, trussed for boiling, covi 
the breasts with slices of fat bacon, put them into 
a stewpan large enough, and cook them in poel6. 
If they are of a lar^e size, they will take an hour 
and a quarter boiling ; if they are of a common 
size, one hour will do ; take thera up, wipe them 
free from grease, and serve a bechamel sauce, with 
nouille paste (No. 580). 

Petits Timbales avec Salpicon. 

57 — Small Timbales with Salpioom. 

Butter ten or twelve dariole moulds, spread soi 
trimmings of puff paste on the dresser, cut it ti 
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mnd cutter large enough to fill the mould ; then 
take a piece of paste, make it the same size as the 
dariole shape, put the roimd piece of paste over it, 
and by that means you can press it into the mould, 
so that it is of an equal thickness all round ; cut off 
the paste that is above the rim, fill the mould witfa 
trimmings of paste, and put on a false cover ; and 
when baked empty all the inside, cut some puff 
paste with a round cutter, the size of the top of the 
timbalo, put them on a baking sheet, brush them 
over with yolk of egg, and bake them. These tim- 
bales are to be filled either with a salpicon, or collops 
of fish, poultry, or game. 

N.B. Salpicon is composed of several sorts of 
meat, cut into dice, such as sweetbreads, livers, ham, 
tongue, truffles, mushrooms, &g. put into a rich 
tournee or bechamel. Many more things may be 
ackled to this ragout 
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ALL Croquets of Poultry. — (See No. 25.) 
Filetes de Poulet aux Truffes. 
} — Fillets of Chicken and Tbupplb6. 



This entree should not be served, except for a 
large dinner, or when you have a dinner to follow, 
because the legs are to be used for another dish, 
and bodies serve to enrich the soups and sauces. 

Take four fat pullets turn the back skin from the 
breast, take out the fillets, which will produce 
twelve, that is, the eight large ones, and by putting 
the two mignon fillets together, so as to form one, 
make up the number ; take off the skin from each 
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fillet, and also pall out the long sinews ; then flatten 
them with the handle of a knife, trim them all 
of an equal size, have some clarified butter, pour a 
little in a saute pan, and dip each fillet into the 
butter, and lay them in the pan ; cut a piece of 
white paper, the size of the pan, and cover the 
fillets; at dinner time, fry them as lightly as pos- 
sible; pour the butter from the fillets, have a little 
rich bechamel, (No. 9) warmed in a atewpan, dip 
each fillet into the sauce, and dish them neatly 
round the dish ; have ready in another stewpan a 
sauce prepared with truffles which it is to be served 
in the centre of the saute. ^^h 

Soudin a la Richelieu. ^^M 

59 — Pudding Richeliec. 

As soon as you have rubbed the quenelle farce 
(No. 359) through a sieve, have some small button 
onions, cut in rings, put them into a stewpan, with 
a small piece of butter, and a pinch of sugar ; set 
them over a slow stove to soak for ten minutes, 
drain the butter from them, and mix them with the 
farce before it is firm, butter a mould and fill it 
with the farce and steam it for three quarters of an 
hour; turn it out on a dish and wipe away the 
butter which may have run from it, serve with^^^ 
I clear Spanish sauce (No. 221). ^^M 

Grenadines de Veau Pique. ^^H 

60 — Veal Grenadines Lauded. 

. For this entree I prefer the fillet of the neck of 
I veal — cut crossways it is more tender — grenadines 
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r be cut from other parts of veal, Buch as the 
thick part of the le^; out of the neck you can cut 
eight grenadines, which are sufficient for an entree, 
trim them neatly, and pique them with bacon ; pro- 
ceed aa with fricandeau, by making a bed of veal, 
slices of bacon, and vegetable, on which the grena- 
dines are to be braised ; but of course they do not 
require so much time to cook — an hour and a half 
will generally he found sufficient ; they are to be 
served with any kind of pur^e. 

Ris de Veau, a la Daupkine. 
^V 61 — Sweetbkeadh, a la Dacphine. 

Select three sweetbreads of a large size and per- 
fectly white, pare away the sinews and fat, throw the 
sweetbreads into warm water to draw out the blood ; 
it is better to change the water two or three times, 
that they may be quite white ; then blanch them hy 
giving them a boil for a few minutes only, which 
will make them firm, and enable you to lard them ; 
then put into a flat stewpan some sliced onions and 
carrots, also put in a small hunch of sweet herbs, a 
few cloves, and a leaf of mace ; over which lay 
slices of fat bacon, and upon that the sweetbreads ; 
pour in a little fresh broth, set the stewpan over the 
fire, and lighted charcoal on the top, and occasion- 
ally haste them with the liquor at the bottom of the 
stewpan : they will take about three quarters of an 
hour. If they are too soft, they are not good eating. 
When properly done, glaze them with light trans- 
parent glaze, and serve them with a pur^e of endive. 
(No. 251.) 



Cotelettes de Pore aux Tomata. 
62 — Pork Cutlets and Tomata Saucb. 
Take a neck of pork — it should be young meat, 
with small bones—cut twelve bones, flatten the 
cutlets and trim them extremely neat, lay them on 
the table, and season them on both sides with pepper 
and salt ; clarify some fresh butter, and mix a little 
of it with two yolks of eggs ; dip the cutlets in, one 
at a time, and then into bread crumbs, until they 
are all done ; then ponr the remainder of the clari- 
fied butter into a cutlet pan, and shape the cutlets 
with a knife; wipe the bone free from crumbs 
and lay them on the saute pan, the curve of each 
bone the same way : at dinner time fry tbem over 
brisk fire, and serve with tomata sauce (No. 22' 



Filets de Canard Sauvage. 
63 — FiLLRTs OP Wild Duok. 
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Where the larder is well supplied with wild ducka, 
you may dress this dish handsomely with four ducks; 
twenty minutes before dinner put tbem to the fire to 
roast — they should be quite underdone — turn back 
the skin and take out the fillets, and lay them be- 
tween two dishes to keep hot ; but if the dinner is 
ready, dish them immediately ; have ready a little 
thin glaze, to which you add the juice of half a 
lemon, a little cayenne pepper, and the juice, if any 
should run, from the fillets, which will he the case 
if they are dressed long before they are served ; 
pour this sauce over them, and serve as hot aa 
lOBsible. 



64 — ^Ahotheb Sauce foe Fillets of Wild Dock. 

Take two spoonsful of currant jelly, a glass of 
port wine, with the rind and juice of a Seville 
orange, cayenne pepper, and a teaspoonful of good 
mustard ; give it a boil, stirring all the time ; take 
out the peel of the orange, and pour the sauce hot 
over the fillets. 
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UFFLE OF Orakge Flowbr3, — (See No. 29.) 

Biscuit en Casses. 
65 — Biscuits in Cases. 



Take a quarter of a pound of fine potatoe flour, 
half a pound of pounded sugar, and seven eggs ; 
have two basins, and break the yolks into one and 
the whites into another ; put the sugar to the yolks, 
and work them well with two spoons ; rub a lemon 
on some sugar, and scrape it into the yolks and 
sugar ; next whip the whites very firm, mix 
with the yolks, sift the potatoe flour through a 
hair sieve over the eggs, and mix it lightly; have 
ready some paper cases, fill them three parts full, 
and hake them the last moment : these biscuits are 
very delicate if served as a remove. 

Ramequins a la Royal. 

66 — Ramequims Court Fashion. 

T having given the puff paste two rolls, cut 
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off a piece for these ramequins, spre&S if~bi 
sprinkle it all over with fresh grated pannasan cheese, 
and continne to do bo till the paste has had the 
sufficient nnmber of rollings ; then cut ten or twelve 
raiuequins with a plain round cutter, put them on a 
baking sheet, rub over the tops with yolk of egg, 
hake them in a quick oven, and serve quite hot "" 
a napkin. 



Salsifis and White Sauce. — (No. 18.) 

Pommcde terre d la MaUre d^ Hotel. 
67 — Potatoes A la Maithe d'Hotel. 



I 



Pick out a dozen and a half of new potatoes of an 
equal size, boil them and serve with a mattre d'hotel 
sauce (No. 232); when the potatoes are too large, 
they are to he boiled and cut in slices, and thrown 
separately into hot sauce. 

68 EOGB BROUILLER, WITH T 



Break six eggs into a stewpan that will hold 
about two quarts, a spoonful of bechamel sauce, 
two ounces of butter, a little salt, and three or four 
truffles chopped iine ; the truffles should be fresh 
out of the bottle — two teaspoonsful of the essence 
should also be added ; beat them well together, till 
ihe yolks and whites are well blended, then put the 
stewpan on a fire not too fierce, and keep stirring 
them with a wooden spoon till they are doiu 
I thoroughly ; dish and serve them immediately. 



Macaroni ^ Vltalienne. 

— MaCABONI, ItALIAK WAT. 
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L The eggs brouiller may be served in various wajs 
— with mushrooms, with the bottoms of artichokes, 
with asparagus, peas, &c. 

1... „ 

of hotter, half a pound of macarooi, an onion stuck 
with cloTea, and a little salt ; boil the macaroni for 
three quarters of an hour ; try it, and if it feels soft 
and flexible, drain it on a sieve, and put it into a 
clean stewpan, without the onion, but with two 
ouncefl of butter and four ounces of grated parniaaan 
cheese, a little cayenne pepper, and grated nutmeg; 
the last moment give the whole a turn over the stove, 
gradually mixing in three tablespoonsful of cream, 
and serve as hot as possible. 



^^^ Creme de Vanille, 

^^J 70 — Vanilla Cheam. 

Boil half a pint of milk, in which put two 
of vanilla broken in pieces, one ounce of isinglass^ 
and a little sugar, for half an hour ; then add six 
yolks of eggs, and stir it over the fire till the yolks 
are set ; pass it through a tammy with wooden 
spoons, and when nearlycold whip one pint of double 
cream very light, and mix with the vanilla custard ; 
put it into a mould, and surround it with ice until 
dinner time. 



\ sticks ^1 
nglass, V 

J 



JFromage d'Abricot. 
7] — Aphicot Cheese. 



At this season of the year, when fresh apricots are 
not to be had, take a pot of apricot marmalade, and 
rub It through a hair sieve ; mix one ounce of melted 
isinglass ; then take a pint of thick cream, whip it 
well upon ice, mix in gently the fruit and isinglass; 
when well mixed, put it into the mould, and sur- 
round the mould with ice. 



GeUe (TOrange. 



72 — OnANGB Jbllt. 



i 



One dozen of oranges, if they are fine and juicy, 
will he sufficient for a mould of jelly. Peel six of 
them as thin as possible, put the peel into a small 
stewpan, pour a teacupful of boiling wateron it, and 
cover the pan close, so as to confine the steam ; 
squeeze and pass the juice through a silk sieve, 
dissolve about one pound of sugar in half a pint of 
cold water, with the white of an egg beat in it; 
set it over a stove, and when it boils take off the 
scum, and let the sugar boil until it becomes thick, 
and when nearly cold, pour in as much as will suffi- 
ciently sweeten the jelly ; also the zest of the peels ; 
dissolve two ounces of isinglass (see No. 618), and 

K all togetlier: observe that the syrup, the essence 
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from the peel, and the isinglass, should be mixed 
with the orange juice as cold as possible, otherwise 
you destroy the colour and the fine flavour which 
the jelly should retain. 



OeUe de Vvade Madeira. 

73— Madeira Wikb Jelly. 

Boil four calves' feet, and proceed as for calf s- 
foot jelly (No. 619), leaving out the lemon peel and 
cinnamon, and adding a bottle of Madeira wine. 
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^C/econa ^ooi^de. 



^^yu^'Aey ^(Mf. 



Gl^efncHJiea 4iU!^ 




'tf. 









Soup a FAUemande, 

74 — Gbrmas Soop. 

Take some veal farce (No. 359), and make it into I 
smalt puddings ; boil tbem in water, and drain them 
on a sieve ; then cut the hearts of two cabbages 
Hue, and blanch them in salt and water for ten 
minutes, squeeze all the water from them, and put 
them into a stewpan, with a good piece of batter, a 
little salt and sugar, and soak the cabbages for an 
hour over a slow fire ; then put as much consomme 
(No. 6), as may be required to make this puree of 
a good consistence ; let it boil up, skim off the fat, 
and rub it through a tammy ; then boil up the soup, 
and put into the soup the small puddings. This i 
may be highly seasoned. 



I 



Petites Poaleta d la Sfaeedoin Printanier. 

75 — Ceicebits, with Macedoihe of Spbino 
R00T8. 



Prepare for boiling two fat chickens of an equal 
flize, and rub the breasts over with butter ; slice a 
lemon without the rind, and lay a few pieces on the 
breast of the chicken, and completely cover them 
with slices of fat bacon, tied closely round ; place 
them in a stewpan, fill up with poele ; let them boil 
for half an hour; when you dish them, shake the 
water out and wipe off the fat. They should be 
served with a delicate Macedoine, as follows : — boil | 
^■Wme very young carrots, cut them of a neat shape ; ^i 
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also some turnips, cut the same, a few French beans, 
cut, and some asparagus points hoiled quite green ; 
have ready a very clear rich Espagnole sauce (No. 
221), and a few minutes before you serve the 
chickens, throw these roots into the boiling sauce ; 
let them boil up, skim the sauce, add a little sugar 
and salt. This sauce must be extremely delicate, to 
preserve the flavour of the roots, and to accord with 
the fine flavour of the chicken. 



I 



Palais de Bouef au Gratin. 
76 — Beef Palates au Geatin. 



Take six beef palates, rub them over with a little 
salt, and if they can remain thus for twelve or 
twenty-four hours it is better; then boil them in 
water, with some white fat, slices of lemon without 
the rind, and a little mace, onions, &c. ; stew them 
till they are sufficiently done, that you can take oft' 
the skin ; when they are thoroughly cleansed from 
the skin, cut them in two, trim each of the same 
length and breadth, then spread some veal farce 
(No, 359), and roll them so that the farce appears 
at each end ; then put some of the farce on the 
middle of the dish, and place the palates on the farce 
all round the dish ; cover the whole with layers of 
fat bacon, put them into the oven to do sufficiently, 
but not to get too brown ; drain off all the fat, take 
away the layer of bacon, clean the dish, and serve 
over the whole a clear Espagnole sauce (see No,221.) 



Cervelles de Veau a la Mattre d^ Hotel. 
77— Half's Brains, the Steward's way. 

Four or six halves Trill be sufficient for a dish ; 
throw the brains into cold water, to soak out the 
blood, then strip them of the skin, and blanch them 
in boiling water with a little salt and vinegar for ten 
minutes; take them upon a sieve to drain, prepare 
a stewpan with vegetable spice, and a bunch of 
sweet herbs, over which lay slices of fat bacon, and 
also round the stewpan, upon which lay the brains ; 
pour in a spoonful of broth, cover the whole with 
paper, cut to fit the stewpan, set them over the fire 
for an hour, then fry nicely as many pieces of bread, 
cut in the shape of a cock's comb, as you have 
brains : place one between each half of the brains, 
and serve with a maitre d'hotel sauce (No. 219V 
over the brains. 



Saute d'Agneau de Pois Verte. 
78 — Sactb of Lamb and Green Peas. 
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It will require two necks of house lamb to make 
a handsome dish, Cut the cutlets separately, the 
bones of an equal length, flatten them with the 
cutlet beater, and trim each cutlet neatly ; dip them 
in clarified butter, put them on a saute pan, and fry 
them lightly; then place the cutlets on a napkin to 
dry away the grease, and dip each cutlet into very 
light glaze as you dish them ; have some green pfiH 



■^"^ — 1 

boiled, put them immediately into a stewpan, with a 
small piece of butter and a little powdered sugar ; 
toss them up, and serve the pea.^ in the centre of the 

»eattetg,and a little Espagaole sauce (No, 221) round ^M 
them. ■ 

79 — SouppLB OP Rice. ^M 

Take a quarter of a pound of rice, wash it well 
first in warm water, and afterwards in several waters; 
then throw it on a large hair sieve to drain, and pick 
out all the faulty grains ; boil one pint of milk and 
lialf pint of cream, with the peel of a lemon, a lump 
of sugar, and one-third of a teaspoonful of salt ; 
take out the lemon peel which you have infused in 
the milk, and put in the rice, with two ounces of 
good fresh hutter ; set the stewpan on a slow fire. 
till the rice swells and becomes perfectly tender ; 
break eight eggs, and mix in the yolks with the rice; 
next beat the whites, and stir them in gradually : 
put all into the souffle case, and bake it for three 
quarters of an hoar. 



I 



Holies da Anchois. 
80 — Anchovy Toasts, 



Take two dozen anchovies, an ounce of fresh 

butter, and a little cayenne pepper ; first wash the 

anchovies, and pick out the bones ; pound the fish 

with the butter, and rub it through a hair sieve ; cut ^^ 

^^^> twenty-four pieces of bread, either round or square, ^H 




Rnd as thin as possible ; fry them very lightly, spread 
the anchovy on oneeideof the toast and cover it with 
another, and so on till all are ready, which will make 
twelve toasts ; beat up an egg yolk and white together 
with a paste brush, cover the toast, and dip them 
lightly into bread crumbs, but not to make them 
thick and clumsy ; they are to be fried in hot lard^ J 
just before you dish them, that they may be serveJ 
as hot and crisp a 



81 — Lemon Jelly. 

The process in making lemon jelly is precisely thf 

' same as orange (No. 72); but where eighteen orangeS"' 

would be used, twelve lemons would be sufficient 

for the same quantity of jelly : be careful that you 

do not use a musty one, which would render the 

t jelly totally unfit to be presented. 



82— Choques ek Bouche. 

Take some puff paste, roll it out as thin and even 
IS possible, cover a square baking sheet with the 
paste, and brush it over with white of eggs, and 
sprinkle it with coarse lump sugar ; cut it either 
long or round, and bake it quickly : it will eat very 
9 and delicate. Dish the pastry on a napkin. 

Au-Va»T OF Fbdit— (Bee No, 109 and 569.) 



Gateau i la Duchess. 



83 — DiTOHESB CaE£. 

Prepare a Bponge cake mixture, and bake it in a 
plain mould — the cake would be the better for being 
made two or three days before — then trim the cake 
round the sides, and cut it into slices about half an 
inch thick ; take a piece out of the centre, leaving 
the rim an inch thick, spread the pieces over with a 
marmalade of apple mixed with apricot, then place 
one upon the other, and Bmooth it round the sides 
and top ; garnish it tastefully, and fill the centre 
with a thick custard. 
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CMcoTee Etuvie. 



84 — Stewed Endive. 



Take off all the green leaves, Euid wash the hearts 
in several waters; blanch them in plenty of water, 
then throw them into cold water; afterwards squeeze 
the water out of them as much as possible, then 
chop them very fine, stew the endive in good broth, 
sufficient to cover it, add a little salt and sugar, 
and when it is perfectly tender, then add two 
spoonsful of sauce tournee (No. 8); reduce the 
sauce over the fire, stirring it with a wooden spoon, 
put to it a spoonful of reduced cream, and serve it 
as spinach, either with fried bread round, or in a 
croustard of bread. 
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Soupe au Vermicelli a la Heine. 

85 — Vkhhicblli, Quebb's wav. 

Make a rich consomme of veal, fowl, and good 
Bavoured ham, soak the meat for an hour with some 
light broth, and when the juice is reduced to a 
pale glaze, cover Ihe meat with some very delicate 
beef broth, put in a bunch of sweet herbs, that is — 
a sprig of basil, sweet marjorum, half a dozen 
spring onions, a little parsley, half a dozen cloves, 
and a leaf of mace; let the consomai6 boil an 
hour, take off the grease, then pass it through a 
napkin, boil some vermicelli in water, and after* 
wards throw it into cold water; then drain all the 
water from it, and put it into the consomme ; let it 
boil by the side of the stove till tender : when you 
serve the soup, mix a table spoonfiil of ar]x>w root 
with half a pint of cream that has been boiled ; 
just when you dish the soup, pour this iuj and let 
it hoil up : add a little salt if necessary, 



— SoopE Santb, 



and let ^i 
somme^^^ 



Take two quarts or more of good consoi 
perfectly free from grease, let it boil, add the 
least quantity of sugar, and also a little salt if 
ired : cut the crust of some French rolls, and 
! them of the thickness of a sixpenny piece, 
them in the tureen, and serve the soup boiling 
a the bread. 



Maguereau & la M&iire d'Hotel. 

87' — Mackerel, the Steward's way. 

Split the mackerel along both sides of the back- 
bone, season it on each side with pepper and salt, 
chop some shalots, parsley, and a small sprig of 
fennel ; put the herbs into a stewpan, with a piece 
of butter, and a little grated nutmeg ; set them 
over a stove for a few minutes, then stuff the back 
of the mackerel, rub the akin over with a little 
butter, and broil them ; put a spoonful of con- 
somml to the remainder of the herbs, give it a boil, 
and a little sauce tourn^e (No. 8), and a few drops 
of anchovy essence : when the mackerel are done, 
lay them on a dish, and pour the sauce over them, 
or serve the sauce in a sauce tureen. 
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88 — Fillet op Veal, with a pck£e op Haricot 
Beans. 

Choose a fillet of veal that is particularly white, 
and has a good udder ; put a stuffing in where the 
bone is taken out ; all veal should be thoroughly 
roasted : serve the fillet with white haricot beans 
No. 231). 



(No. 

^^B*s^^ ^^^'^ ^^^ ^f ^^ breast which contains the 
gristle, take out the long bones, and cook it the 



Poitrine de £oeufd la Flamande. 
9 — BnisKBT OF Beef, Flemish way. 



w. 



tame as directed for rump of beef (No. 21); gli 
and dist the beef, which is to be served Trith car- 
rots, turnips, large onions, and stuffed cucumbers ; 
over which serve a rich Spanish sauce (No. 221), 
well seasoned. 
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Croquettes de Palais de Boeuf. 
90 — Croquettes of Bbbp Palathh. 
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k 



The trimmings of palates which have been ue 
for other dishes, serve for croquettes ; mince theof 
fine, and then reduce some bechamel (No. 9) to a 
pretty thick consistence ; throw in the mince, give 
it a boil, and add a little more seasoning ; spread 
it on a dish, and when cold make them up in round 
shape them long ; dip them into e^s, and 
then roll them in bread crumbs : they are to be 
egged and crumbed twice over, in consequence of 
their being very apt to burst in frying. 
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Petit Pates au Naturel. 
91 — Patties op Force Meat. 



These patties arc excellent eating when well 
made ; they must not be baked till the time of 
dinner. Take some puff paste, roll it, and cut out 
twelve round pieces with a plain cutter ; have some 
veal faree (No. 359) ready, rather highly seasoned, 
which roll up in small balls; place one in the 
centre of each piece of paste, then cut another 
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ine Bfime size, and lay lightly over the farce, but 
do Dot press down the sides ; rub the tops over with 
yolk of eggs mixed with a little water, bake them 
of a nice colour, and serve them us hot as possible. 
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Pieds et Ordlles d'Agneau au Gratin. 
92 — Lambs' Feet and Eaks Gratin. 



Six feet and the same number of ears are suffi- 
cient for a dish; before they are scalded, take the 
bone out of the leg without breaking the skin ; 
also trim the inside of the ears, throw them into 
cold water for several hours, then dry them on a 
clean cloth, and fill the feet, where the bones were 
taken out, with farce gode veau (No. 421), likewise 
the ears ; nest prepare a stewpan with carrot, 
onions, sweet herbs, and a little spice ; over which 
put slices of fat bacon, and round the sides of the 
Btewpan, the ears are to be placed upright, and the 
feet between ; add a spoonful of light broth, cover 
the Btewpan, and set it over a fire a few minutes to 
set the farce ; then pour in some poele, or boiling 
water, and cover the whole with white paper : let 
tliem stew till quite tender, then take them up, and 
dry them on a napkin ; spread some of the same 
farce on the dish they are to be served on, and place 
the feet and ears neatly round ; set them in the 
oven to gratin, then glaze them with extremely 
light glaze, and serve with a clear sauce, with 
mushrooms or truffles. 
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Langve de Mouton aux Puree de Chicoree, 

93 — ^TONQCES, WITH STEWED EnDIVB. 

Take twelve sheep's tongues that have 
pickled, boil them till tender, and remove the 
skin ; for the centre of the dish you are to serve 
them in, cut a piece of hread in the form of a 
vase, which is to be fried of a nice colour ; then 
make it firm on the dish by a little paste of flour 
and white of eggs, mixed, of which you put a little 
between the bread and the dish, and set it over the 
stove to fix the bread ; have ready fried some bread, 
cut in the shape of cocks' combs, and secure them 
also in the same way round the dish, leaving room 
between each for a tongue, which is to be dished, 
resting the point of each tongue upon the bread in 
^^L the centre of the dish ; glaze them, and serve a 
^^H purle of endive (No. 551) round them. 

n 



Fricassie de Poulet au Naturel. 
94 — Frioass^e op Chicken. 



No small share of skill in the art of cookery 
required to make this entree well : to preserve the 
pure taste of chicken, and give the fricassee a neat 
and delicate appearance, is a strong test of the 
cook's ability. 

Take two delicate white chickens : first cut off 
the wings, with a part of the breast attached, next 
the legs, divide the breast from the back, cut the 
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breast in two pieces, and the back into two pieces ; 
pull out the lungs which are attached to the back 
bone, chop off the leg; bone, and push the flesh 
back from off the stump ; throw all the members 
into cold water ; put on a stewpan of water, and 
when it boila, drop in each joint separately, and let 
it boil till they are firm, then throw them into a 
basin of cold pump water ; when cold, trim each 
piece neatly, and put them into a stewpan, with a 
piece of butter ; put the trimmings of the chicken 
into the water they were blanched in, with a small 
bunch of parsley ; let it stew for one hour, then 
pass the broth through a silk sieve into a basin ; 
next put the stewpan which contains the chicken 
over the fire, shake in flour sufiScient to thicken the 
sauce, moisten with the broth from the trimmings, 
and let it boil slowly by the side of the stove, fre- 
quently trying the chicken, to feel if it is tender; 
and when it is so, take the pieces out of the 
sauce, and put them into a clean stewpan, and pass 
the sauce through a tammy over the chicken ; 
dinner time make the fricassee hot in a (Jain marie), 
a hot water bath; when the fricassee is served, 
thicken the sauce with the yolks of four eggs, beat 
up witli a spoonful of good cream ; the fricassee 
must not boil after the eggs are put into it : the 
only seasoning admissible is a little salt. 
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His de Veau Pequre aux Trvffes. 

Q5 — Sweetbreads pfeQusE with Thuffles. 

Three or four heart sweetbreads will be required, 
icording to the size of your dish ; throw them 
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into cold water for some length of time to draw 
out the blood and whiten them, blanch the sweet- 
breads until they are pretty firm, cut some truffles 
in smalt knobs, pointed at one end, which end is to 
be forced into the sweetbreads till they are covered, 
or you may peqfire two, and leave the others plain ; 
then place them in a stewpan, surrounded with fat 
bacon, and put in the trimmings of truffle, which 
will impregnate the sweetbreads with more flavour 
when they are done, glaze and serve with trul 
eance (No. 245) under them. 



Les Artichautx ^ VEpagnole. 
96 — Ahticbokbs with Espagnole SiroE. 



Boil six or eight artichokes, according to the 
size of the dish, in salt and water ; they are not 
to be boiled too much, only sufficiently to enable 
you to take out the choke ; after that is done, trim 
the leaves, and then line the bottom of a stewpan 
with slices of fat bacon, on which place the 
artichokes, with an onion, a little spice, and two 
spoonsful of broth, and the juice of a lemon; cover 
the stewpan close, and stew them for half an hour ; 
then try them, to feel if they are all tender ; 
are done enough, drain the grease from them i 
dish them, and pour a little Spanish sauce in 1 
I <:entre of each. 
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Gelee a la Mosaic. 



97 — Mosaic Jellt. 



Boil a pint of cream, in which infuse the 
flaTOur of orange, lemon, or noyeau, and add engar 
sufficient to sweeten it ; break the yolks of six eggs 
into a basin, and pass the cream through a sieve ; 
beat the eggs and cream together, and stir it over 
the 6re till it thickens : then remove it, and mix 
in as much melted isinglass as will he sufficient 
to make it firm ; then pass it through a tammj, 
divide the cream into two plain moulds, and add a 
little cochineal, sufficient to colour one part; set 
these in the ice — if you have flavoured your cream 
with orange or lomon, you must prepare a jelly of 
the same; if with noyeau, which is preferable to 
either, take some clear calf's foot, and flavour it 
with white noyeau ; take a mould that is intended 
to shape the jelly in, and then cut the creams and 
jelly already prepared into square lumps; intermix 
a row at the bottom of the mould, placing some 
square and some corner ways ; put the mould in 
ice, and pour in a little jelly ; it should not be the 
least warm ; when it is set, proceed in the same 
way, until the mould is filled up ; surround it in 
ice, and when you wish to serve the jelly, dip the 
mould in warm water, and turn it on the dish ; 
wipe the mould with a cloth, and then : 
carefully. 
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Soupe a la Bisque dEcrecissei, 



98— Cray Fish Soup. 



It will require from two to three hundred cray 
fish to make this eoup for a lai^e party. Take a 
large stewpan of water, in which you boil two or 
three onions, and a good hunch of sweet herbs ; 
throw in a handful of salt, and while the water is 
hoiling put in the cray fish ; boil them ten minutes 
only, and then throw them into a cullender to drain; 
pick out the finest tails, at least one hundred, and 
lay them on one side to be served whole in the soup; 
the meat from the remainder ia also to be picked out 
and pounded in a mortar, with the breasts of two 
roasted fowls, also the yolks of sixers, boiled hard; 
soak the crumb of two rolls in good consomm^, and 
add to the above ; next break the claws only, and 
put them into a stewpan, with a little spice, green 
onions and parsley, and three pints of rich con- 
sonim^ : boil all together for twenty minutes, then 
strain it to the fish, chicken, &c., which you have 
prepared ; have also ready pounded, with a small 
piece of butter, the spawn of lobster : mix all 
together, and stiritoverthe stove until quite hot, and 
then pass it through a tammy, and turn it into a 
soup pot ; make it hot by putting the soup pot in 
boiling water; a few minutes before the soup i 
served, lay in the cray fish : add a little salt i^ 
required. 



Tench a la Royals. 

99 — Teuch, thb Court Fashion, 

Thoroughly cleanse a brace of tench, and put 
them into a atewpan just large enough to contaiu 
them, as the fish is to he dressed in wine only ; then 
pour over the tench as much claret or any kind of 
Rhine wine aa will just cover them, put in a bunch 
of green onions, a little parsley and spice; set the 
stewpan over a brisk stove to boil up quickly, then 
take the pan off the fire, and set it by the side to 
boil elowly for half an hour : take a quarter of a 
pound of fresh butter, melt it in a stewpan, add as 
much flour as it will take to dry it up, stir it over 
the fire for a short time, then pour the wine the fish 
has been stewing in, with a ladleful of consomm^, 
to the flour and butter, stir it till the sauce boils, 
and let it boil slowly, to throw off the grease ; add 
some parings of mushrooms, and a little spice ; skim 
the sauce thoroughly, and pass it throngli a tammy 
intoaclean stewpan; prepare some small mushrooms 
fried in butter, some button onions also fried, and a 
few quenelles of fish, and cray fish tails ; these are 
to be thrown into the sauce, and served over the fish; 
add a little cayenne and lemon juice to the sauce 
last thing. 

TuRBOT (see No. 11). 

Deux Poulards a la Due. 

100 — 'Two Poulards, the Duke's Way. 

e out the breast bones of two large fowls, and 
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one of them ; then make a ragout of sweet- 
breads, mushrooms, traffles, and Spanish sauce re- 
duced to a thick couaistence ; put the rag6ut to ^t 
cold ; then divide it into two parts, and put it into 
the breast of each fowl; truss them of a good shape, 
to have all the appearance of a whole fowl ; he care- 
ful to secure the opening at each end wiib fine 
thread, that the ragout may not get out; take B 
stewpanthat is large enough, but not to give them 
loo much room ; put at the bottom a quarter of a 
pound of butter, sliced carrots, onions, a bay leaf, 
mace, and cloves; coverover this sheets of fat bacon, 
and round the sides the same ; theu place in the 
fowls, and cover the one that is not larded with &t 
bacon, and over all a sheet of white paper, cut to 
fit the atewpan ; set the atewpan over the stove, 
not too strong a fire, and put some lighted charcoal 
at the top ; by this means you will fix the shape of 
of the fowls ; then pour in some poHe (Page 6), or 
light broth, and continue to braise the fowls till they 
are sufficiently tender ; they will take about two 
hours : take them up very carefully, remove all the 
threads, dry and glaze them, and serve them with a 
rich Spanish sauce (No. 221), 



Quartier ttAffneau aux Concomtre. 

101 — QOAHTER OP LauB AND ClTCtlMBEKS. 



1 



Take the leg and loin attached, carefully trim off 
the skin from the thigh, at the back part, lard it 
very closely with fat bacon, put a lark spit though 
it, and fasten it securely on another spit to roast ; 
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^OTcr the lamb all over with fat bacon and papS^ 
it will take about an hour and a quarter roasting ; 
then dish it and glaze the larded part; serve with it 

3 cucumber sauce (see No. 260.) 



^V Turban de Lapereau, 

^ 102 — Tdbban of Fillbts op Rabbits. 

Take four young rabbits, detach the fillets, also 
the inside filletp, the eight large ones should be 
neatly larded with bacon, and the eight smaller 
garnished with truffles, according to fancy, or thus — 
lay them on the table and with a very sharp knife 
make slanting incisions from one end to the other ; 
then take a round cutter the width of the fillet, and 
scoop some pieces out of large truffles, and with a 
sharp knife slice them as thin as possible; place 
into each incision a round piece of truffle and press 
the fiesh close, by this means they will remain. 
Make a farce of the flesh of the legs of the rabbit, 
same as the veal (No. 359), then cut a piece of bread 
for the centre of the dish, cover the bread with slices 
of fat bacon— it will be more easily removed when the 
turban is done if the bread is divided into four pieces ; 
raise the farce equally round the bread on the dish 
it is to be served on, form it in the shape of a tur- 
ban, then place the eight large fillets in a slanting 
form all round the turban equally divided, and 
between each a small fillet with the truffles ; press 
them lightly to make them secure, cover the whole 
with layers of bacon, [and thin white paper, and 
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tie string round the paper ; it is then to be bakec 
an oven not too hot : when you think the farce is 
sufficiently set remove the bread wbich ie inside 
(before you take off the bacon) by taking out one 
quarter at a time, and then remove the outside 
covering : glaze the fillets, and serve a ragout of 
cocks' combs, truffles, and mushrooms in the opea»J 
ing where the bread was taken out. 



Compote de Cailles. 

103 — Compote of Quails, 

It will require six quails for this entree: tmaf 
them the same way as chickens for boiling; place 
them into a stewpan sufficiently lai^e to hold them, 
put ID a piece of butter, a small bunch of green 
onions, a little parsley, a sprig of marjorum, a few 
cloves, and a leaf of mace; set the stewpan over the 
stove for ten minutes, throw in a table-spoonful of 
flour, and shake it about in the stewpan until mixed ; 
then take as much good broth as will cover the birds, 
and keep moving the stewpan, over the stove until 
the sauce boils ; then remove it to the corner, and 
throw in some parings of mushrooms and a glass of 
Madeira wine; try the birds occasionally, and when 
they are tender put them into a clean stewpan, and 
should the sauce not be thick enough reduce it a little 
more ; skim off all the grease, and pass it through a 
tammy to the quails : have ready some button 
mushrooms, some small quenelles and truffles, throw 
t^eni in and give the whole a boil up : diah thi 
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quuls and serve the eance over them ; yoa may put 
between each quail a piece of bread cut and fried for 
garnish, or a small pudding of farce in the shape of 
quails garnished with truffles. 



104 — Dariole Patties, with PnafeE k la Reine. 

Take eight or ten dariole moulds and line them 
with paste, fill them with trimmings of paste, cut 
tops of the same paste rub them over with the yolks 
of eggs, bake them and then take out tlie inside ; 
take all the white meat from two roasted fowls, 
pound it in a mortar until it can be passed through a 
fine hair sieve; then reduce some good bechamel, 
which should be well flavoured with mushroomSj mix 
the chicken with the sauce, season it before you fill 
the patties : do not suffer this pur^e to boil, which 
would totally spoil it. 

» Quenelles ^Homard au Supreme, 

10&— QUSNELLBS OF L0B8TEB AC SuFREME. 



Take the flesh from two small or one large lobster, 
some spawn of lobster, and the fillets of one whiting, 
which should he well pounded together for a con- 
siderable time, and then passed through a sieve; 
put into a stewpan the bones of the whiting and 
whatever soft part can be picked out of the lobster, 
a few green onions, a little marjorum, mace, and 
cloves, and a ladleful of light broth ; set them on the 
fire for half an hour, then pass tla% ViTcft-V 'TOXft ■*. 
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basin, soak some crumbs of French roll in cold milk; 
and afterwards squeeze them in a cloth as dry as 
possible, put them into a stewpan with a little of the 
fish broth, and rub them over the stove until it be- 
comes dry and firm ; turn it out on a plate, and 
when cold make up a ball the same size as the fish, 
and proceed pounding tbem together, add some 
fresh butter, about one-fourth of the bulk of that 
which you are pounding, mix in six yolks of eggs, a 
little cayenne pepper and salt, and rub the whole 
through a sieve ; teat the whites of four eggs very 
firm and mix with it ; butter eight dariole monlds, 
at the bottom of which put a piece of paper, fill the 
moulds and let tbem steam for twenty minutes; 
reduce the iish broth which is left from the bones 
with two spoonsful of sauce tourn^e (No. 8), and a 
spoonful of elder vinegar; season it, and juBt 
before the sauce is served stir into it a piece of good 
Iresh butter. 

Epigram de Poulets, 

106 — EpicnAM OF Chicken Cctlbts. 

Take the fillets out of five chickens, flatten and 
pare them neatly, take the small bone out of the 
pinion, scrape it clean and force it into the pointed 
end of the fillet ; lay them on the dresser and shake 
a little pepper and salt over both aides, brush them 
over with the yolk of e^s, dip them into bread 
crumbs, and then into clarified butter, and again 
lightly into bread crumbs ; these are to be broiled 
In a double gridiron, but not till the last moment 
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eat the inside fillets into scollops, put them on a 
•ante pan, fry as lightly as possible, and put them 
into a bechamel sauce, (No. 9), and also some 
mushrooms which have been passed : dish the cut- 
lets and serve the collopa in the centre. 



Petits Croquettes, & la Due. 

107 — Smail Choqpetteb, the Ddkb's way. 

Cut a good quantity of small asparagus into peas ; 
take especial care that they are not cut too far down ; 
boil them quickly in salt and water till tender, then 
put them on a sieve to drain; carefully pick them 
over to discover whether there are any hard pieces, 
for it would be extremely disagreeable to feel such 
in the mouth, and, indeed, would condemn the 
entree : take the breasts of two fresh roasted fowls, 
mince it with a knife — I mean it should not be 
chopped, as it would make the fowl ragged — take 
as much b6charael as will be sufficient, which is to 
be reduced over a quick stove, stirring it the whole 
time, then throw in the asparagus peas with a little 
pounded sugar and salt; just give it a boll up, 
turning the peas over with a spoon as lightly as 
possible, then add the minced fowl, and turn all 
out on a dish to cool : when it is cold and firm make 
them up into small balls, just a mouthful, dip them 
in eggs beaten up, be particular that they are covered 
all over with egg; immediately roll theui iu bread 
crumbs, and again shape the croquette ; have ready 
at dinner time some clean lard, made hot, and fry 
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^^^ them half-a-dozen at a time ; if too many are piii^^H 
r into the lard at one time they would probably burst^^H 

I as they are to be made very delicate. ^^M 



N.B. I am sorry to observe, that, from the 
alovenly and careless way in which croquettes are 
made in some kitchens there exists a prejudice 
against the entree, and consequently they are often 
rejected when really good eating. If a croquette is 
I dry, greasy, the outside thick and tough, they are 

certainly not eatable; but when they are well made, 
they are delicious : they should retain the flavor of 
whatever the croquette is composed, the outside 
should be thin and crisp, of a nice color, free fr( 
grease, and when broken full of sauce. 

il08 — Clear Sthawberby Jelly. 
(See No. 497.) 
Vol-art-Vent D' Apricots au Caramel, 
109 — ^Vol-ac-Vest of Apricots with Caramel. 
t 



-OD^H 



Cut a vol-au-vent out of puff paste (No. 669), it is 
then to be baked and glazed with sugar, and fill it 
with a cold compote of apricots; then make a cara- 
mel cover (No. 643) as delicately as possible, and 

I jnst before the tart is sent to table place the caramd" 

fover it. 

Sovffie de Pomme. 

110— Apple Socpfle. 

Take a dozen of apples, peel and core them, pijj 



them into a stewpan with two ounces of fresh butter 
at the bottom, the peel of a lemon, and a little nut- 
meg grated, set the stewpan over the fire till the 
apples are done, occasionally stirring them to pre- 
vent their burning; take out the lemoa peel, and 
mix with the apples, while they are hot, a quarter 
of a pound of fresh bread crumbs, and as much 
sugar as will sweeten them ; then stir in seven yolka 
of eggs, and a quarter of a pint of cream that has 
been boiled, and half a glass of brandy; just before 
it is put into the mould have the whites beat very 
strong, and while that is doing set the atewpan over 
the fire, and keep stirring the mixture till it is quite 
hot; immediately mix in the whites and turn the 
souffle into a buttered mould either to bake or 
steam: about twenty minutes will be sufficient for 
either way; or line some dariote moulds with paste, 
and fill and bake them. Ifis to be observed, by 
being mised hot they require less time to bake or 
steam. 



Pais Etuvie. 



Ill — Stbwed Peas. 



I 

^^^Pflhree pints or two quarts of peas are suiHcient 
^^tfar a second course dish ; peas for stewing must be 
quite young: throw them into a large pan of cold 
water, with two cabbage lettuces cut up, and two 
ounces of fresh butter; work the peas and butter 
together, take them out of the water into a clean 
stewpan, tie up a bunch of green onions with a little 
parsley and mint, and put it with the peas ; cover 
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^^B tte stewpan close, and about an hour before dinner H 



I tbe stewpan close, and about an hour before dinner 
set them over a stove, frequently give the stewpan 
a toss lest any should stick to the bottom ; when 
the peas are tender, and the juice nearly reduced, 
take out the bunch of onions, toss up the peas with 
a little more butter, a little sugar and salt, and at 
last pour in a dessert spoonful of cold water and 
tlish them immediately : flour in stewed peas, 
though many cooks use it, is not admissible, nor is 

I it requisite if proper care and attention be paid at 
^e moment they are served. 



Aspic de Poulet. 
112 — Chicken in Savoury Jellt. 
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Choose a very small spring chicken, which is to 
he boiled as white as possible, then put it away to 
get cold; melt some aspic jelly (No. 216), pour a 
little into a mould that will just hold the chicken, 
cut some garniture with whites of hard boiled eggs 
and truffles, decorate the bottom, set the mould on 
ice, and add by degrees a little apsic to set the de- 
coration; when it is perfectly secure lay in the 
chicken the breast downwards, and pour a little more 
aspic, which should not be warm, only just in a 
Uquid state; continue pouring in the aspic at times 
till it comes up level with the back of the chicken ; 
keep the mould surrounded with ice till it is to be 
dished, then dip it in hot water and turn it out on the 
'•dish. 
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Salade de Filits de Soles- 

113 — Salad of Fillets of Soles. 

" If j'on have sent up to table a dish of fillets of 
sole, and they are returned untouched, make a salad 
with them; pare them very neatly and put them 
into the larder : but if it is requisite to dress soles 
on purpose, let them he fried: it is the best way, 
and which I have found to answer admirably : take 
oat the fillets and trim them neatly : then procure 
some green salad well washed, swing it in a napkin 
as dry as possible, put the salad in the middle of the 
dish, and dress the lillets neatly round : garnish 
with beet root and boiled eggs, green gherkins, and 
the red spawn of lobster, finely chopped: indeed, 
great taste may be displayed in the decoration of 
salads, but it should be done expeditiously ; do not 
sauce the salad till the last moment, and be careful 
not to pour the sauce over the garnish. (For salad 
sauce, see Nos. 335 and 336.) 

^ Haricots Vert A la Creme 

114 — Fkench Beans a la Creue. 

Cut the French beans lenghthways, boil them 
particularly green, throw them into a cullender, 
shake out all the water, turn them in the centre 
of the dish, reduce a little bechamel (No. 9), with 
cream, and pour it round the beans, and garnish 
\ ivith Fried bread. 
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■with tried bread. ^^m 



86 



OeUe au Fraises Clair. 
115«— Clbab Jbllt with Strawberries. 

Use a clear calf's foot jelly (No* 619), put the 
shape intended to be used into a pail of ice, pour in 
a little melted jelly, then a layer of fresh scarlet 
strawberries, tastefully placed ; let the jelly set, and 
then pour in some more jelly, and then some more 
strawberries, which is to be repeated till the mould 
is filled to the brim ; turn it out on the dish by dip- 
ping the mould in hot water. 
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116 — Clear Coh80mm§ with Italiik Pabte. 

Boil a quarter of a pound of Italian paste in 
plenty of water till it begins to swell, then strain it 
off and thniw it into cold water ; boil two quarts of 
consouim^ (No. 6), take up the Italian paste on a 
lai^e hmr sieve, shake all the water from it, and 
then put it into the boiling consomme ; let it boil 
by the side of the stove for three quarters of an hour, 
skim it clean, and should there be any particle of 
grease, take it off with paper ; add a little salt if 
necessary. 

^H Soupe Blanc au Quenelles de Poulet. 

117 — White Soup, with Quenelles op Chickbk. 

Prepare a consomme with a knuckle of veal, a 
large fowl, the lean part of a good flavoured ham, 
a little spice, and a bunch of green onions, and sweet 
herbs boiled in it ; be particular that it is clear, ex- 
tremely light coloured, and free from every particle 
of grease : at dinner time it is to be thickened with 
the yolks of eight eggs, mixed with a little cream : 
prepare also quenelles as follows : — 

Make a farce of chicken, which form into small 
quenelles with two teaspoons : take a apoonful of 
farce, which smooth on the top with a knife ; when 
you have shaped it thus, then take another spoon, 
dipped in hot water, and pass it under the quenelle, 
turn it out on a well-buttered stewpnn, blanch 
them in boiling water, take them out with a cullen- 
der spoon, and drain them on a napkin : put them 
into the tureen and serve the soup upon them. 
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Esturgeon i la Marinade. 

118 — Sturgeon, a la Marinadb. 

Prepare a marinade thus . — take equal portions 
of white wine and vinegar, some salad oil, pepper, 
salt, and spice, a bay leaf, and two or three shalots, 
sliced ; lay the sturgeon in this pickle for at least 
twenty-four hours, and turn it occasionally ; the next 
day, when intendedto be dressed, prepare a deep saute 
pan, with carrots and onions sliced, a bay leaf, spice, 
and sweet herbs ; over this place some layers of fat 
bacon, and on that the sturgeon ; cover it with but- 
tered paper; then make a common flour-and-water 
paste pretty firm, and cover the whole so as to confine 
the steam ; pour a little of the marinade under it, 
and let the sturgeon be cooked in an oven for an 
hour and a half, or two hours, according to the thick- 
ness; boil half a pint of Madeira, to which add 
some sauce tonrnee (No. 8), and strain some of the 
juice from under the sturgeon into the sauce ; reduce 
it to a proper thickness, pass it through a taramy 

I the last moment, stir in a good piece of cold butter, 
season with cayenne pepper and a little lemon juica 
dish the sturgeon, and pour the sauce over it. 
ha 



^ 
^ 



FUet de Maquereau a la Royale. 

119 — Fillets op Mackerel, Court Fashion."' 

For a remove or Hank dish it will be necessary ti 
have six mackerel ; take the fillets from the b 
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and by holdiog the knife slanting yoa may ent 
three pieces out of each fillet; pare them neatly, 
clariJy some fresh butter, into which you put a little 
grated nutmeg, cayenne pepper and salt, acme 
chopped parsley and shalot ; dip each fillet into the 
butter and herbs, and lay them on a saute pan till 
dinner time. For sauce, boil a glass or two of Ma- 
deira wine, to which you add a few spoonsful of 
sauce toura^e, four anchovies, a little mace, and 
shalot chopped, boil it a quarter of an hour, then 
pass the sauce into another stewpao ; mis two ounces 
of butter with some parsley, chopped fine, and stir 
it with the sauce the last minute ; the fillets are to 
be fried both sides, dished neatly, and the sauce 
poured over them. 



Culotte de Boeuf a V Allemand. 
120 — Rump op Beef, the German way. 



Prepare and braise a rump of beef, as directed in 
No. 21 ; drain and trim it, cut the crumb of a half 
quartern loaf into thick slices, and bake them dry 
of a light colour ; pound and sift them through a 
dry hair sieve into a basin ; moisten this with sherry 
to form stifi' paste ; add a little pounded cinnamon 
and half a pound of moist sugar ; cover the beef all 
over, a quarter of an inch thick with this paste ; 
put it into the oven to dry : prepare a sauce for the 
beef thus : — 

Take one pound of prunes, half a pound of cur- 
rant jelly, a stick of cinnamon, the peel of two 
Seville oranges, put them inly a slewpan, with a 
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{nut of port wine: stew the pranes till I 

tlj tender to pass throagh a hair sieve, then 
put them into another clean stewpan, to make tbem 
hot, and the last thing squeeze in the joiee of two 
Seville oranges : this saoce is to be serred hot, with 
the beef. 



Bondins de Poiison a la Rmu. 
12) — FiBH PcDniMos, Quebn'b way. 



Take quenelle farce, made of whiting (No. 23); 
pound with a Email quanlity of butter the red spawn 
of lobster, rub it through a tine sieve, and mix it 
with the ferce ; then mould it into three puddings, 
the length of the dish, and boil them ; when done, 
take them out with a "lice, and drain them on a 
kitchen cloth : dish them, and serve orer the pi 
dings a white Italian sauce (No. 224). 
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Saute de Poulardau Supreme. 
122 — Saute op Fowl, av Scprbmb. 



>adj 



Take the fillets from fonr fowls, and prepare the 
saute as in No. 53 — the legs serve for another entree : 
put the carcases into a stewpan, with a small piece 
of bam, a few green onions, the trimmings of mush- 
rooms, and a ladleful of good light broth : set them 
over a brisk fire, and let it boil for half an hour : 
then strain it through a silk sieve : next pass alittli 
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bntter and flour over the fire, and moisteii it with 
the broth from the chicken bones : let it boil by the 
side of the stove to throw off the grease : pass the 
sauce into a clean stewpan, and thicken it with the 
yolks of five egga and a little cream : saute the 
fillets, dry the butter from them with a napkin, and 
dip each fillet into the sauce as you dish them : the 
sauce should be sufficiently thick to hang on the 
fillets : pour the remainder of the sauce round them. 



Gratin de Piffon a la Perigord. 
123 — Gratin of Pigeons, a la Pbriqord. 



Bone nine small pigeons; cut a piece of bread 
about two inches high, surround it with a thin slice 
of fat bacon, then cover it with farce, eloping off to 
the edge of the dish, season the pigeons with pepper 
and salt, fill them with the fai-ce, so as to give them 
their original shape; place these with the breasts 
upwards on the farce, put a little more farce on the 
birds, so as to leave the breasts only bare ; cover 
these with a thin slice of fat bacon, and bake them 
ill a moderately heated oven about three quarters of 
an hour ; when done, take out the bread, and with 
a napkin soak up all the fat; fill the cavity with 
whole truffles, mushrooms, and sauce 4 1'Espagnole 
(No. 221). 
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Filets de Canetons aux petits pais Etnvee. 

FiLLBtS OF DuCKLINGa, AND StEWED PeAS. 

ke three ducklings, which are to be roasted, but 
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not too much ; take up the fillets, which place ioto 
a 6aute pan, pour some very thin glaze over them ; 
at dinner time warm the fillets in this glaze, bat do 
not BuiFer it to boil — the hot closet is the best place 
to warm them — cut six fillets of bread, the same 
form as the ducklings, fry lightly, and glaze them ; 
dish the fillets and the bread alternately round t 
dish, and serve in the centre stewed peas (No. II1J| 



Timbale de Macaroni et Blanquet de Ris de Veax 

125 — Timbale of Macaroni, with Blanqubttw 
OF Sweetbreads. 

Boil half a pound of macaroni in water, till 
find it tender ; then throw it into a basin of col 
water, butter a plain mould with clarified buti 
cut a paper to fit the bottom and sides, which 
butter on both sides ; take a little of the raaci 
out of the water on a napkin, to soak out the wati 
cut some small rings, to garnish the bottom 
sides of the mould ; then take some veal fan 
spread it very carefully (so as not to disturb 
garnish) over the bottom and sides; take the 
mainder of the macaroni, and shake out the wa1 
as dry as possible ; beat up in another basin eigl 
eggs, leaving out four whites, mix with them 
quarter of a pound of grated parmasan cheese, 
little pepper and salt, and put to it as much ir 
as you find sufficient to fill up the mould ; mix it 
thoroughly with the eggs, fill the mould, and steam 
it for an hour with lighted charcoal on the cover 
when it is done, cut out the middle, and fill 




place with a blanqnette of sweetbread, or raoliits, or 
fowl ; turn the ttmbale over on the dish, and remoTe 
the mould carefully. Truffles may be introduced 
to garnish the mould, which gives it a good appear- 
ance, and also put some truffles in the sauce. 
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Chartreuse de Palais de Boeuf. 
126 — Chartreuse, wits Beef FALAXBe. 



Take a plain copper mould, butter it and line it 
with paper well buttered ; then prepare a sufficient 
quantity of carrots and turnips, by boiling them 
separately till tender in salt and water, with a little 
white veal fat or butter, or slices of fat bacon ; take 
a round vegetable scoop, cut as many pieces as you 
can, then with your knife cut them in round fillets ; 
lay a row of carrots one over the other round the 
mould, then a row of turnips, cut the same way, 
again, carrots, and so on, till you arrive three parts 
up the mould ; cut some beef palates that have 
been dressed, as in No. 75, with round pieces; soajf; 
them in glaze, and put them at tlie bottom of the 
mould, one over the other ; secure the vegetable by 
spreading some veal farce lightly on them ; steam 
the mould in boiling water for half an hour, then 
turn it over on the dish, remove the mould and 
paper, and with a paste brush drop some thin glaze 
over the vegetable : when the roots are young, this 
ia by far the best way to make a chartreuse : when 
dished, pour round an Espagnole sauce (No. 221). 
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Macedoin de Fruit en GeUe. 

127 — Macedoibe Jellt. 

Strawberries, raspberries, grapes, currants, and 
cherries, are the only fruit that can be used raw for 
a macedoine ; but it is to be observed, they should 
be perfectly ripe ; peaches, apricots, apples, and 
pines, require to be boiled in syrup before tbey are 
put into the jelly : in the first place, have a good 
clear jelly prepared, rather sweet for a macedoine, 
because raw fruit takes oW the sweetness ; put a little 
jelly into a mould set on the ice, then array the 
fruit variously, according as fancy suggests; then 
pour in some more jelly; when that is firm, lay 
more fruit and jelly, and continue to do so until the 
mould is filled ; keep the jelly in the ice; at dinner 
time dip the mould into hot water, turning it into 
the dish you intend to serve : in winter, a handsome 
macedoine is made with preserved fruit, such as 
greengages, peaches, pineapples, plums, and cherries. 



128 — Pineapple Cream. 
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Boil in a syrup a good-flavoured pineapple, peeled 
and cut into slices to obtain the flavour, then pro- 
ceed to whip the cream, adding by degrees the syrnp 
until it is sufficiently sweetened ; add melted isin- 
glass, to stiffen the cream, pour it into the mould; 
and place it in a pail of ice. 



i 



O&Ceau a la Creme. 
129 — Cake with Cream. 



Make and bake in a plain mould a s}ioage cake ; 
it is better to be made two or three days before it is 
to be used ; cut the cake in the form of a basket, 
and hollow out the Inside ; put it for a short time in 

Nthe oven, that it may become more dry, beat up two 
irhites of eggs very strong, to which add about four 
Spoonsful of fine sifted sugar; make a pipe, by rol- 
ling a square piece of strong white paper, with a 
small opening at one end, not larger than to admit 
of a small pea to pass, the other end wide open ; 
fasten it on the side with paste ; put into the paper 
the eggs and sugar, and fold over the top, that none 
may escape ; and by pressing the paper you may 
garnish the sides of the cake very tastefully in 
basket work, or any other fancy way ; line the inside 
round with sweetmeats, auch as currant jelly, straw- 

I berry, or raspberry jam, and when dinner is called 
fill up the cake with whipped cream, as directed for 
piaringues (No. 17). 



ifij (Eufs de Pluvier en Aspic. 
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-Plovers' Eggs in Aspic. 



When the eggs are boiled take off the shells, and 
cut off a small slice at the broad end of the eggs, 
'ight ; have some a 



t they may s 



e aspic jelly 



(No. 533) that is very firm, turn it out on a marble | 



slab, and cut it in half diamond shape or rings, and 
place them round tlie dish you intend to serve the 
eggs on ; put chopped aspic in the centre, and the 
eggs on the top ; they have a neat appearance, and 
are more inviting than when otherwise garnished ; 
they may be served in a mould of aspic jelly, gar- 
I oislied with truffles and wliite of eggs, J 



131 — Cheese Brioche. 

Make one pound of brioche paate (see No. 678) 
immediately before it ia put into the mould mii 
with the paste a quarter of a pound of grated par- 
masan and the same quantity of grnyere cheese, cut 
in dices : serve this remove quite hot to table, 

r 132— Gatjpfhes. 

Put into a warm basin half a pound of butter, and 
beat it with a wooden spoon till it becomes like 
thick cream ; mix six yolks of eggs, one by one, 
beating them well, and then add three spoonsful of 
flour, and a little sugar rubbed on a lemon ; take 
half a pint of double cream, well beat up, also whip 
the six whites of eggs very strong, and mis all 
together lightly. Make the gauffre irons hot on 
both sides, pour in a little clarified butter for the 
first baking, bake the gauffrea quickly, serve themJ 
as hot as possible : the last moment throw over themfl 
a little pounded cinnamon, mixed with fine sugar. 
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133 — Soup Brtjhoise. 

season of the year, when vegetables are 
young, a bmnoise soup can be well served : cut 
some carrots and turnips into small square dice, fry 
them separately in a little butter and a suiall lump 
of sugar, and then moisten with a little good broth ; 
put two quarts of conaomme (No. 6), rather high 
coloured, into a soup pot to boil; throw in the 
carrots and turnipa, cut some cabbage lettuce and 
sorrel, fry them in butter and put them also into the 
soup : let it boil by the comer of the stove for an 
hour, skim off the grease ; a short time before the 
soup is served add asparagus peas, French beans 
out, and green peas, all of which should be boiled 
tender and green ; cut the crust of a French roll in 
small square pieces, and put them into the tureen, 
pour the soup upon it ; add a little salt and more 
sugar if necessary. 

I Sotipe au Consomme de Macaroni. 

^M 134 — Consomme with Maoarohi. 

Boil a quarter of a pound of Naples macaroni till 
tender, throw it into cold water, then dry it on a 
napkin and put it into two quarts of consomme 
(No. 6) ; let the soup boil slowly for an hour ; serve 
grated pannasan on a plate for those who choose it. 

Soape de Caille. 

135 — ^TmiEEN OP Quails. 

This is to he served as a soup : when there is a 
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large company it will require at least ten or tweh 

quails, which are to be boned, and filled with veal 
farce ; cover the bottom and sides of a stewpao with 
fat hacon ; form the quails so as to appear whole, 
place them close together, then cover them with 
more fet bacon ; put in some green onions, parsley, 

I and sweet herbs, tied up, and a blade of mace ; poar 

I in some light broth, and set the stewpan over the 
fire to stew until the quails are tender ; then remove 
them : take a knuckle of veal, some lean of good 
flavoured ham, a few onions, and a little sweet mar- 
jorum, basil, parsley, mace, and cloves ; pour over 
this a pint of Madeira, and set the whole over a 
slow stove to soak : when it is of a nice colour cover 
the meat with some good clear broth, and let it boil 
three hours : then pass this broth and skim off all 
the grease: put it into a stewpan as much flour 
and butter as will thicken the soup ; stir it over a 
stove till it becomes a little brown, then pour in the 
broth, and put in some trimmings of mushrooms : 
let this sauce boil for an hour to throw off the fat, 
then pass it into a stewpan ; next pick out the quails 
which have been dressed, put them into the soup, 
and strain the liquor they were done in ; remove 
the fat, and ponr that into the soup : have ready 
some quenelles made into small puddings, and 
blanched, which also put into the soup, and let it 
boil up ; add two glasses of boiled Madeira, a little 
lemon juice, cayenne pepper, and salt, if necessary ; 
when you dish it put tlie quails carefully into the 

I tureen with the spoon, and pour the soup over them. 

' I have often served this soup at his Royal High- 
aeas the Ihike of Gloucester's table, where it 
highly esteemed. 
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Soupe de Metelotie du Pouson. 

136 — Tureen op Fish, Matelottk. 

ke a farce of whiting (see No, 23), colour out' 
rith the red spawn of lobster, pounded with a 
little butter, and leave the other plain : these are to 
be made into puddings, blanched, and laid on a 
sieve ; have about a pound and a half of salnioii cut 
into collops, and lay theoi on a buttered saute pan ; 
fillet two soles, trim them also into neat collops, 
and put them on another saute pan ; pick the tails 
of half a hundred of cray fish, and put them with 
the quenelles, take the bones of the whitings and 
soles, a dozen of anchovies, which are to be washed, 
pound the claws of the Cray fish; put all together 
into a stewpan, with a quarter of a pound of butter, 
a bunch of green onions and parsley, a few corns of 
whole pepper : set the stewpan on a stove for a 
quarter of an hour, then pour in as much light 
hroth as will be required for the soup ; let it boil 
for a quarter of an hour, and strain it through a 
lawn sieve, remove every particle of grease, thicken 
the liquor with a little butter and flour passed over 
the fire, let the sauce boil to throw off the grease ; 
take the yolks of twelve eggs, boiled hard, break 
them with a spoonful of water, mix with the soup, 
pass it ail through a taniniy by rubbing with two 
wooden spoona ; put the soup into a clean stewpan ; 
when dinner is to be served, make the soup hot in 
a water batli, fry the salmon and soles, dry the 
grease from them, and lay them neatly at the bot- 
tom of the tureen ; put the quenelles and the cray 
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ilsh tails into the soup to warm, and pour the soup 
hot on the other fish ; season with a little cayenne 
L pepper and salt : both these soups are excellent, 

■^^■.and may be served in the flanks of a large dinner, 
^^^Blrhere there are other sou 



Ttouget aux Fines Herbet. 
137 — Mullets, with Fine Hsrbs. 
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Put the mullets into an oval stewpan, with a glass 
of Maderia wine, a few spoonsful of sauce toumie 
(No. 8), a little chopped mushroom, and pounded 
spice ; cover the stewpan close, and let them stew 
on a slow slove for half an hour ; take out the lish, 
pass the sauce through a small cullender into a 
clean stewpan, let it boil up, add a little lemon 
juice, cayenne pepper, and salt if necessary ; pour 
the sauce over the Itsh. 



^^^^ the sauce over the Itsh. ^^H 

^^H Filets de Maguereau a la Marechale. ^^H 

^^H 13B — Fillets of Macebrel a la Mab^chalb. ^^| 

^^^ Take out the fillets of four mackerel, cut eacb 
I fillet into three by holding your knife slanting, trim 

! them neatly, season them on both sides with pepper 

and salt, beat up the yolks of four eggs, and with s^H 

I paste brush cover the fillets, and then dip them int^^^f 

bread crumbs, next into clarified butter, and f^aic^^| 

into the crumbs ; place the fillets on a double grid- | 

iron, and broil tbera before the fire of a nice brown 

\ colour ; lay them round the dish, and serve with a i 

^^^ sharp Italian sauce (page 224). ^^H 



139 HA.DNCH OF VeHIBOM. 

A haunch of huck venison will take from fonr 
hours and a half to five hours roasting ; I mean to 
say, that it should be roasted for that leugtb of 
time, as it will make it more teoder, and the 
flavour will ho improved : of course the fire and 
covering of the venison are to he regulated accord- 
ingly. I have had great opportunities of judging, 
as well as raucb experience in roasting venison. It 
should be kept as long as possibly it can with safety, 
not to be the least tainted. Its keeping may be 
prolonged by careful attention, but never resort to 
the ice-house, unless necessity absolutely compels 
you to do so, for it is quite evident the fine flavour 
of the venison is considerably destroyed by the cold 
damp atmosphere of an ice-house. 

The haunch is to be prepared for roasting by first 
taking off the skin, but be careful in so doing not 
to deprive it of any of the fat ; put the spit through 
the haunch carefully, so as not to injure the prime 
part, then rub the fat all over with butter, and wrap 
it in paper ; make a firm paste of coarse flour — it 
will require about six pounds — and cover the fat 
equally all over with the paste ; then more paper, 
and secure it with strong packthread; you must 
not be sparing of paper or string, for if the covering 
should get loose the venison will be spoiled ; put 
the haunch at a. good distance from the fire at first, 
and increase the heat till it roasts gradually, fre- 
quently basting it : just before it is to be dished, 
take it up, remove the covering, which is to be 
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done vlib the atmoat care, that the fat may not be 
broken, then throw over it some flour and salt 
mixed, put a good piece of butter into the basting 
ladle, and when it is melted pour it all over the 
fat ; dish and send it to table immediately, with 
good gravy, and some currant jelly and port wine 
made hot and served in a boat. 



Poulards a la Tarque, 

140 — Fowl, the Tuhkish way. 

Having boiled some rice in broth till it is snj 
ciently tender, introduce some into the body of 1 
fowl, which should be trussed with the legs tunie< 
in; cover the fowl all over with fat bacon and 
paper, tie it firmly round, and roast it an hour and 
a quarter ; serve the fowl with the remainder of 
the rice, season it with a little salt, and pour some 
bechamel sauce over the fowl. 



Petits Timhales de Chevrettes de Maquereau. 
141 — Small Timbales with Roes op Mackbi 



I 



Take out the soft roes from six mackerel, poor 
clarified butter into a saute pan, and lay the roes in 
it ; cut a piece of paper to fit the pan, cover it with 
butter, put them in the oven for a quarter of an 
hour, soak the butter from them with a napkin, 
then cut them into small squares, as neat aa pos- 
sible ; put these into dariole cases (No. 104), 
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keep tlwm warm is the screen. Take a& nmch 
bechamel (No. 9) as you think sufficient, add a 
little pepper and salt, and reduce the sauce with a 
little more cream : when dinner is called, fill the 
patties in which the roes are with the aance, and 
serve them as hot as possible. 



Petites Crasseroletts aux Hiz. 
142 — Casserolettes of Rice. 



Preptre the rice as directed (N.o. 43), but it is 
to be put into small moulds, either plain dariole or 
small fluted moulds. The casserolettes must be 
quite cold before they are turned out of the moulds. 

The method of filling the mould with rice is, — 
to take a carrot, and cut of the proper size to form 
a vacancy in the rice, and to press the rice into the 
form of the mould ; fill the vacancy up with a 
pur^e made of chicken and mushroom, which 
should be cold, then make a flat piece of rice to 
cover it in, and close it, without suffering the pur^e 
to mix with the rice, but the rice must he perfectly 
united, or they will burst in frying; half an hour 
before dinner, turn them out of the mould, and fry 
them in hot lard ; let them have a nice colour, and 
dish them on a napkin. 

^K Another wat. 

^b Having filled the moulds as above, make a va- 
cancy in the centre of the casserolettes with a 



^^^^ round piece of carrot, set them to cool, leaving the 

top part open ; then turn them out, rub them all 

over with yolk of eggs, and bake of a nice colonr ; 

1 and fill them with the puree, put a larded lamb's 

I sweetbread on the top ; or they may be filled with 

I any kind of mince, or a salpicon of palates and 

^H tnifiles. ^H 

^^^H Paupetons de Lapereau. ^^H 

143 — Paupetons op Rabbit, with Italian SaucbiJ^H 



% 



Roast lightly three or four young rabbits, sad 
pick ofi' all the white meat ; mince it very finely 
with a sharp knife, that it may not be ragged, reduce 
four spoonsful of bechamel with a spoonful of 
cream, season it with a little cayenne pepper and 
salt, throw in the rabbit while the sauce is hot, set 
it to cool, then bent up six yolks of eggs, with a 
teaspoonfnl of cream ; pass the eggs through a 
cullender to the rabbit, and mix it thoroughly; 
butter eight or tea dariole moulds, and put a piece 
of white paper at the bottom of each ; fill the 
mould with mince, and half an hour before dinnu 
set them in a stewpan ; pour boiling water rouoi 
them, about half the height of the mould, covfl^ 
the stewpan close, set it over a stove, and put son] 
lighted charcoal on the cover ; when done, turn t 
paupetons on the dish, and put over them a clei 
brown Italian sauce (No. 224). 



Chartreuse i la Parisietme. 

144 — Chartreuse, Paris way. 

Pick out half a dozen large truffles, and cut 
them with a round cutter into coUops, very thin ; 
take out of the ehelis the tails of a quarter of a 
hundred eray-fish that have been boiled, prepare 
with clarified butter a plain mould, and cut paper 
for the bottom and sides ; form a ring at the bottom 
of the mould with truffles, laid one over the other, 
in the centre place the cray-fish tails ; take the 
fillets from a large fowl, and cut five long fillets 
from each, and the inside fillets into two; flatten, 
trim, and saute these fillets, let them cool, and 
then place them up the sides of the mould, by 
pressing them to the butter ; leave a vacancy for a 
row of cut truffles between each iillet, which are 
to be made to stick, by pressing them in the same 
way into the butter; then introduce some veal 
farce at the bottom and round the sides, so as to 
cover completely the garniture ; prepare a ragout 
of sweetbreads, truffles, mushrooms, artichoke 
bottoms, and eollops of fowl, with a bechamel 
sauce pretty much reduced ; put this ragout when 
cold into the chartreuse, to come within half an 
inch of the top ; then butter a piece of paper, cat 
to the size of the top of the mould ; spread over 
it some of the farce, aufEeient to cover the top of 
the mould, turn the paper over the mould, and by 
^Iding a hot salamander over the paper, it may 
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Volrau-Vent, de queue cCAgmem. 

■ 145 — ^Vol-au-Vbst, with FaiCAesEB of Lambs' 
Tails. 



110 

isily be removed ; then close the farce perfectly 
all round the edges, put the chartreuse into a stew- 
pan, and pour boiling water about one-third up the 
mould ; lay paper over it, and cover the stewpan 
close, and set it over the stove ; put fire also on the 
top, and let it steam an hour ; dish the chartreuse, 
take olF the mould and paper carefully, that you 
may not disturb the garniture : pour round a little ] 
^^^ clear Espagnole sauce (No. 221). 

t...... 

correspond with the chartreuse, bake it of a nice 
colour, and take out the inside soft part ; have 
scalded half a dozen lambs' tails, cut them about 
an inch in length, put them into a stewpan, with a 
bunch of green onions, parsley, and a blade of 
tnace ; a quarter of a pound of fresh butter, or 
white fat of veal ; cover them with boiling water, 
and let them stew till quite tender ; then lake 
them upon a napkin, wipe all the grease from them, 
have a little clear bechamel, into which put the tails, 
give them a boil up, and just before serving them 
put into the sauce two yolks of eggs ; beat up with 
a spoonful of cream, put the vol-au-vent on the 
dish, lay the tails in, and pour the sauce over them ; 
^^^have some sprigs of parsley boiled particularly 
^^^^^reen, and put into the sauce the last moment. 
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Tendens de Veau aux Pais Veart- 

146 — TssDONs OF Vbal AMD Grees Pbas. 

Dress the tendons as directed (No. 24), dish 
them neatly, and let them be nicely glazed ; have 
the peas boiled as near the time of dinner aa pos- 
sible, put them into a clean atewpan, with a piece 
of butter, and a little powdered sugar ; toss them 
a few times over the fire, and with a ragout spoon 

I put them neatly in the centre of the tendons, and 
pour a little clear Espagnole sauce round the dish. 
All 



Escalopes de Filetes de Volatile aux Truffea. 

147 — Scollops of Fillets op Fowl, with 
Trdffles. 



Take the fillets from three large fowls, divide eadi 
fillet into two collops cut crossways, by holding 
the knife slanting, flatten and trim them neatly, 
laying them on a saute pan, with clarified butter; 
then take the inside small fillets, draw out the 
sinews, make incisions in each fillet with a sharp 
knife, into which you place a round piece of trufile ; 
turn the fillet half round, and place them on a 
buttered saute pan ; at dinner time fry the collops, 
and at the same time put the small fillets into the 
oven, to set them ; dieh the collops neatly round 



I 
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thedish, and upon every other one ) 
fillet garnished with truffles ; serve the centre 
truffles, which are to be prepared in a eauce su- 
preme {No. 249). 
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Riz d'Agneau aux pais d'Asperges. 
148 — Lambs' Sweetbreads, and Asparagus 

P£&8. 



Trim away the pipe that is attached to the sweet-' 
breads, and braize them in a stewpan surrounded 
with slices of fat bacon ; take some veal farce, and 
spread it on buttered paper to the size of the dish 
to be sent to table ; have a large stewpan of water 
boiling, take the ]iaper by each end, and turn the 
farce into the boiling water — it will readily detach 
itself from the paper, which may then be taken 
away : wlien the farce is sufficiently done, take it 
out with a large slice, let the water drain from it, 
and then put it on a dish ; take the sweetbreads 
out of the braise, dry and glaze them, dish them 
neatly on the farce, and serve in the middle aspa- 
ragus peas (No. 223), 



Quenelles de Poulet a la Heine, 

• 149 — Quenelles of Chickes, Qdees's wax. 

I Prepare a farce of chicken ; make up a dozen or _ 
en halls on a paste-board, flatten them in the , 
1 of a £Ilet of fowl, batter a deep saute pan, 



I 



and lay the quenelles regularly ronnd it ; at dinner 
time bave ready a stewpao of boiling water, pour it 
boiling into the saute pan, and let the quenelles 
boil on a slow stove for twenty minutes : take them 
up with a small slice on a napkin, dish them neatly, 
and serve over them a sauce au supreme (No. 249). 



Gelie de Noyeau Rouge. 
150 — Red Noyeau Jelly. 



^^^E Clarify two ounces of isinglass (No. 616), put into 
BHn pint of water a little white of egg, which beat 
well together, add twelve ounces of sugar, let it 
boil, and remove all the scum ; when it is clarified, 
pass it through a napkin into a basin, and rais with 
it three glasses of noyeau, and a little prepared 
cochineal ; mix in the isinglass lukewarm only, pour 
it into the mould, and surround it with ice until the 
dinner is served. ^H 

RPlomhiire d'Abricot. ^H 

161 — FLOHBiiiRE Cream of Apricots. ^| 

Make a marmalade of twelve apricots and nix ^H 
rnces of clarified sugar, pass it through a tammy, ^| 
break tlie yolks of six egga into a stewpan, and mix 
them with half a pint of cream, a little sugar, and 
the kernels of the apricots bruised ; set the stew- 
pan on a moderate fire, and stir it constantly till vt. ^M 
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begins to thicken ; then pass it through a tammyt 
niix it with the marmalade and a little melted isin* 
glasB, whip half a pint of good cream quite firm, 
mix it lightly with the rest, and pour the whole into 
a mould, which is to be immediately surrounded 
with ice till dinner time. Plombieres cream are 
made with quinces, apples, plums, and peaches ia 
the same way. 

N.B. Tammies that are used for sweets shoi 
not be used for first course. 
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Bavarian Cream aux Fraise. 
152 — Bavarian Cream op Strawbrrsiss. 



Take a pottle of strawberries, fresh gathered, and 
make them into a. puree, by passing them through a 
tammy with two spoons ; afterwards put a sufficient 
quantity of pounded sugar to sweeten it ; mix melted 
isinglass with this puree, beat a pint of cream well, 
and mix it with the strawberries; put it into a 
pewter ice-pot, surrounded with ice, and keep stir- 
ring it till it begins to get Erm ; immediately put it 
into the shape, and set it in ice nntil it is to be 
served. 



Gelee de Ananas Clair. 

153 — Clear Pineapple Jelly. 

Clarify some sugar, peel one or two pineapple 
Cbst is, according to their size, cut the prime j 



into round pieces, and throw them into boiling 
syrup ; squeeze in the juice of three lemons, let it 
boil until the pineapple is tender, then pick out the 
round pieces, and pass the syrup through a jelly 
bag, and when it has cooled, put in sufficient clitriiied 
isinglai-s to set the jelly ; pour into the mould a 
little of the jelly, and set it on ice ; when firm, lay 
the slices of pineapple over it ; then pour in a little 
more jelly, and when it is firm, fill up the mould 
half way, and as that becomes sel, lay in the re- 
mainder of the pineapple, and fill the mould up : 
this jelly should have a line yellow colour, and be 
perfectly bright, which it will be if well made. 
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Magnonnaise de Poulet. 
154 — Magnonnaise of Chicken. 



A magnonnaise may be made of chicken, fillets 
of game, soles, lobster, &c., and are very refreshing 
and pretty second course dishes, or for suppers. 
Take three or four spoonsful of sauce tourn^e, as 
much of aspic, made only lukewarm, a little chopped 
tarragon, chervil, bumet, and parsley ; season with 
cayenne pepper and salt, set the whole on the ice, 
and mix it well : when you find it begins to get 
firm add by degrees three spoonsful of sweet oil, 
dip in the members of a cold boiled fowl, neatly 
cut up ; then dish up the meat and the sauce with 
it, and garnish the dish with beet root, or aepic 
jelly. -■ *• -■ •- 



I 
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155 — Eggb, a la Thipe. 



Boil eight or tea eggs for twelve minntes, throw!! 
them into cold water, cat four of them in halvcBl 
take out the yolks, which rub through a hair sieve 
on a plate, slice the whites as fine as possible, and 
cut up the remainder of the eggs ia thin slices ; have 
ready some bechamel pretty well seasoned, and 
when the dish is to be served, throw the eggs into 
the hot sauce, give them a toss over the fire, and 
then turn tbein on the dish ; shake the yolk which 
has been rubbed through a sieve all over the top, 
and hold a hot salamander over them, garnish with 
fried hread. 



Galantine en Aspic. 
156 — Galantise op Vbal in Jelly. 



For galaptine, see (No. 154), cut the veal into thin 
slices, and trim it to suit the mould; put a little 
aspic (No. 533) at the bottom of a plain mould, set 
it on ice, and when it is firm, lay the galantine fan- 
cifully on it ; pour in a little more jelly to set the 
whole, then put in more veal, and in this way con- 
tinue to fiU the mould : it is to be turned out bj 
putting the mould into hot water. 
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Artichauis a tltalieiiTK, 

157 — Artichokes, Italian way. 

Take tender artichokes, and cut them into qiiai^ 
tere ; pare them neatly, and rub them over with 
some lemon juice, to preserve their white colour; 
1x>il them in water, with a little salt and butter ; 
when tender, drain them well, and lay them all 
ronnd the dish, with the leaves outward : take some 
Italian sauce (No. 224), with which mix a small 
piece of butter, and a little lemon juice ; pour the 
sauce over the part which is to be eaten, but not 
firer the leaves. 

^^P The evening previously to dressing the turtle it 
ifl to be killed by cutting off the head : the best 
method of so doing is, to attach cords to the hind 
fins, and suspend the turtle from a beam or strong 
holdfast ; fix another cord round the neck, and by 
placing one foot firmly on the cord you will keep 
the neck stretched out ; then with a sharp knife 
I immediately divide the head from the body : let the 
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La Tortue. 



158— Turtle. 
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turtle hang by the iins during the night that all 
the blood may discharge itself; in the morning 
open the turtle ; that is to be done by placing the 
animal on its back, and cut with a sharp strong 
knife the shell all round the belly ; then with one 
hand raise the shell, and divide it with your knife 
from the fleshy part ; turn the back shell upright, 
and have a pail or tub to receive the intestinea, 
which must be detached very carefully ; then cut 
away the fins with the flesh attached to them, and 
divide the fins from the fleshy part at the joint: 
have ready a stock-pot, with boiling water, into 
which you dip the fins and head, in order to remove 
the scales, which raust be thoroughly cleansed off, 
then with a saw divide the back and belly shell 
into convenient pieces; dip them into the water, 
and by running a knife under the shell it will 
readily be removed : then put the back of the tur-j 
tie first into the water, and on it the belly shell n 
let them boil slowly until it is tender enough to^ 
draw out the bones : it must frequently be examined 
that it may not get too soft ; the belly shell will be 
much sooner done than the back, therefore take 
that out first, draw out the bones and lay the soft j 
part on dishes ; do the same by the back, and put I 
them on separate dishes in the larder : the flesh o^^ 
the interior of the turtle must be well cleansed h^M 
washing it in warm water. Cut up a leg of vealf 
and some slices of good flavoured ham, lay the va* 
and ham at the bottom of a large stewpan, wiljj 
half-a-dozen onions, a bunch of turtle herbs, : 
basil, murjorum, lemon thyme, parsley, lu 
id cloves ; Bome carrot, and two or tliree leeka J- 



on these lay the fleshy part of the tnrtle, the fins, 
and head : put in a ladleful of broth which the 
shell was boiled in, cover thestewpan close, and set 
it over a slow tire to soak for an hour ; then pour 
in the remainder of the broth the shell was boiled 
in, let it boil, try the fins occasionally, and when 
they are tender take them up and put them on 
dishes in the larder — they make an excellent entr^, 
which I shall hereafter explain, — let the broth con- 
tinue to boil until the goodness is out of the meat : 
if any of the white meat is to be used for en1r6es, 
or to be put in the soup, take it out before it is too 
much done ; pass the broth through a lawn sieve 
into separate basins ; the meat may be boiled again 
with some common broth in case it should be re- 
quired to thin the soup. Take a clean stewpan, 
large enough to hold the quanti^ of soup, put into 
it a. lump of fresh butter and as much flour as it 
will absorb ; set it over the fire, stir it continually 
until it begins to turn brown ; by no means suffer 
it to get a burnt taste, that would totally destroy 
the soup; moisten this by degrees with the broth 
of the turtle, and stir it till it boils; then draw it 
to the side of the stove : put into the soup the par- 
ings of mushrooms, which should be first passed 
with butter and lemon juice over the fire to keep 
them white ; put in a bunch of fresh herbs, with 
green onions and parsley, and spice ; take care that 
it is not two predominant of either of these things, 
it is easy to add more of their flavour when finish- 
ing the soup if it is required: let this sauce boil 
for an hour, skim it thoroughly, and pass it through 
a tammy into a clean soup pot ; by this time the 
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^^" turtle will be aufficiently cold, cut it in convenieitt'^" 



k 



I 



square pieces, put them into the soup, and let all 
boil together. As it is the practice to put force 
meat balls and egg balls into the turtle soup, I 
shall give directions for making each separately. 
When the turtle has boiled up with the meat in it, 
carefully remove all the scum that rises and put it 
away in basins : it is to be observed, the turtle is 
better to be made a day before it is served, the 
flavor of the different ingredients are more united : 
when serving the turtle soup, for every four quarts 
of turtle add a pint of Madeira wine, which should 
be first boiled ; and if the turtle should require 
more seasoning of spice or herbs, boil either that 
may be required in a little consomme, and strain it 
to the soup ; the last thing, before the soup is put 
into the tureen, squeeze in some lemon juice, and 
add cayenne pepper and salt if required. Observe, 
do not put the wine and lemon juice to the turtle if 
it is to be kept any time ; only introduce it when 
the turtle is served. 

The fins of turtle make an excellent entree 
Berved either with matelotte or cardinal sauce. 



159 — FOHCEMBAT FOK TuRTLB. 



Scrape two pounds of lean veal, half a pound 6] 
ham, and half a pound of beef suet finely chopped ; 
Boak in cold water, for an hour, half a pound of 
crumb of bread, then press out all the water from 
the bread as dry as possible, put it into a stewpan 
with a small lump of butter and two or three shalots 
finely chopped, set it over the fire and work it about 
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the stewpan with a wooden spoon until it becomes 
a firm paste; let it cool^ and then pound these 
things all together in a marble mortar ; it must be 
posnded thoroughly smooth, as this farce cannot be 
passed through a sieve: chop very finely some 
parsley, sweet basil, and lemon thyme ; put these 
herbs and some mixed spices, cayenne pepper, and 
salt, with the forcemeat, and mix it with three eggs; 
then roll up a small ball with a little flour and boil 
it; if it is not firm enough add one more egg. 
Observe, this farce is not to be too light, it should 
eat firm in the mouth : the farce being properly 
made, roll it into balls, boil them first in water to 
introduce into the soup. 



160— Egg Balls. 

Take the yolks of twelve hard boiled eggs, which 
are to be pounded with the yolks of two raw eggs, 
and about an ounce of butter and a little salt ; make 
them into small balls, rolling them with very little 
flour ; boil them ten minutes, and drain them on a 
sieve ready to put into the soup. 



161 — Mock Turtle. 

Endeavour to procure a calf s head with as white 
a skin as possible, and which is to be scalded with 
great attention that none of the hair remains ; saw 
the head in two parts from the pole to the nose, take 
out the brains without breaking them (they serve 
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ror&n entree), w&sh the head in several waters, 1 
put it into a soup pot, with cold water, over a brisk 
fire, pay particular attention to the scum rising that 
it may be removed thoroughly; otherwise if it boils 
into the broth it would stick to the head and not be 
easily cleaned o£F ; throw into the broth some carrot, 
onions, and a bunch of turtle herbs, such as basil, 
thyme, marjorum, and parsley, and a few cloves and 
mace; boil the head till it feels tender, but not to 
be done too much, for it has to be boiled again in the 
soup ; draw out the bones, skin the tongue and 
palate, and throw the head into a large pan of cold 
water ; when it is cold, cut it up in pieces about an 
inch square, place them on dishes, and put them in 
the larder until the sauce is ready. 
I Put into a broth pot a large knuckle of veal, two 
I pounds of lean ham of good flavour, some onions, 
carrots, mace and cloves, and a bunch of turtle 
herbs; to which put a quart ladleful of the broth 
the head was cooked in, set it over the fire <o soak, 
frequently moving the meat, that it may rot stick ; 
when this is reduced to a glaze, then cover the meat 
with the remainder of the brofh, and let it boil on 
the corner of the stove for two hours ; it is tbes'^H 
be passed through a sieve or napkin. ^M 

Take a stewpao that will hold as much soap ^fl 
intended to be made, put into it a lump of fresh 
butter, melt it, and add as much flour as it will 
absorb ; stir it constantly over the fire till it begins 
to turn brown, then moisten it gradually with the 
broth; when it boils draw it on one side the stove 
and let it boil slowly ; put in some mushroom par- 
I ings, also more herbs and spice, if requisite ; the 



aaace must be sufficiently tbin to throw up the 
grease, which is to he carefully removed, and then 
pass the sauce into a clean soup pot through a 
taninty ; put in the head which is prepared ready, 
some force meat and egg balls, made as directed in 
Nos. 159 and 160: let the soup boil for half an 
hour, skim it, season with cayenne pepper and 
salt ; boil some Madeii-a wine and a little lemon 
juice, to be added just before the soup is serired. 



Soupeatix AbaltU cCOie. 
162— GiBLET Sod P. 



Scald and pick very clean two or three sets of 
goose giblets, cut the necks into pieces about an inch 
in length, and divide the gizzards each into six pieces, 
and the legs and pinion booes into two ; put them 
into a stewpan, and fill it up with cold water; set 
them over a quick stove, and when they boil take 
oif all the scum, and throw the giblets into cold 
water; wash them perfectly clean, and then put 
them again into a stewpan, with as much good broth 
as will cover tliem, with a bunch of sweet herbs, 
t«-o onions, and a little spice, and let the giblets 
stew till they are quite lender ; then take them out 
of the broth into a clean soup pot; take half a 
])Ound of butter, and about the same quantity of 
flour; pass it in a stewpan over the fire for ten 
minutes, moisten it with the broth the giblets were 
done in, and stir it over the fire till it boils ; throw 
in some mushroom parings, and lialf a pound of 
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tan Inun cut very fine; let the esace beS hf 
ride of the fire until the gnage b entirely remored, 
ani *tmn it to the giblets ; bofl half a pint of Ma- 
deira wise, and add a little lemon jmce, and let the 
foa|> boil tar half an honr ; skim it, and add a little 
eajrenoe pepper and Bait if repaired. 



Soupe d la Pvree de Gifner. 
163 — VvakB OF Game. 
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Roa«t either partridges or pheasants, or both m^ 
be used together; they Bhould not be too much 
roasted, and while they are warm, take off the meat 
from the boneB, and pound it immediately in a marble 
mortar ; put the bones into a stewpan, and cover 
thciii with consomme (No. 6), put in two onions, a 
carrot, and a turnip ; boil all together for half an 
hour, then atrain it through a silk sieve, skim off the 
fet, mix it by degrees with the pounded meat, and,_ 
rub it through a tammy ; it is then to be put into a 
clean soup pot, and warm the soup in a hain mat 
which is to prevent the soup boiling. Observe, 
ipico should be used, but preserve as much as poi 
aible the flavour of tbe game. 



Soup a la Purie de Zievre. 
164 — PuB^B OP Harb. 



Truss one or two hares, roast them underdoq 
Wh all the meet from the bones, and pound I 



while it is hot ; break up the bones, and put them 
into a soup pot, with as much consomme (No. 6) aa 
will cover them, add a bunch of sweet herbs, a little 
spice, some onions, carrots, and turnips ; let it soak 
over a slow fire for an hour, then pass the broth, 
skim off the fat, and soak the crusts of two French 
rolls in the broth ; mix some of the broth with the 
pounded meat of the hare, and rub the wliole 
through a tammy, and warm it in a hot-water bath ; 
seaaon with a little cayenne pepper and salt. 
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Potage fTOignons d la Clermont. 

165— Soup of Onions from the luvsNToa's 
Namb. 
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Put into a soup pot some good consomm^ (No. 6), 
it should be rather brown coloured ; peel a dozen 
or eighteen small onions, cut them into rings, and 
fry them in clarified butter, with a teaspoonful of 
fine sugar ; when they are of a good brown colour, 
drain them on a sieve, and throw them into the con- 
somm^ ; let it boil on the corner of the stove for 
half an hour, carefully take off the grease, that the 
soup may be perfectly clear, cut the crust of French 
rolls into round rings, put them into the tureen, 
and pour the soup boiling on them : add a little 
salt, and more sugar if requisite. 



■^^ 166 — SouPE A l'Aurore. ■ 

^^^ This soup can only be made in perfection when ^| 
^^Hh carrots are young and juicy. Take carrots, the ^| 



126 

laest that can be found, scrape them and ■ 
them, then remove the outside, as far as it is red, 
and put it into a stewpan, with a quarter of a pound 
of butter, and half a pound of the lean of good- 
flavoured ham cut in pieces ; set the stewpan over a 
very slow fire to soak ; when the carrots are tender 
enough, add two quarts of light eonsomnie (No. 6), 
and let the whole boil for an hour ; then rub it 
through a tammy, boil the soup again, and if it is 
too thick, add more consomm^ : skim it carefully, 
for this soup should be a clear light red colour; fry 
some squares of bread in clarified butter, and put 
tbem into the soup just before it is served : season 
with a little cayenne pepper, ealt, and sugar. 

B 167 — SouPE A LA Carmelite. 

' This is literally a puree of lentils with good con- i 
somme, and should be served very thin, with fried [ 
bread in the tureen. 



^ft 168 — SouPK A LA Faubotjnb. 

Cut in quarters the hearts of half a dozen cabbage 
lettuce and a handful of sorrel, wash them perfectly 
clean, then put them into a stewpan with two ounces 
of butter, a little salt and sugar, and set the stew- 
pan on a slow stove for a quarter of an hour ; put 
the vegetable thus prepared into a puree of peas or 
carrotij, let the soup boil, and skim off all the fat as 
it rises ; put into the soup, as it boils, a small bunch 
of chervil, which gives it a pleasant taste, hut take 
it out before the soup is served. 
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Puree de Pais Verte. 



i9 — Puree of Gkeen Peas. 
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Boil three pints of light-coloured consoinm^ (No. 
^, with green onions, parsley, and mint, tied up in 
a banch, to flavour the broth ; take three piuts of 
large green peas, fresh gathered, boil them iu plenty 
of water with a little salt in it ; aa soon as they are 
tender immediately pound them well, and rub them 
through a tammy with the consomm^ : at dinner 
time set the soup over the fire, constantly stirring 
it till it commences boiling, skim it well, and then 
remove the soup, and keep it hot without boiling ; 
add a little sugar and salt, if requisite : send up on 
^ft plate square slices of bread nicely fried. 



170 — SODPS k LA BOKKB FBMHE, 



Take a handful of sorrel, draw out the stalk, and 
place each leaf one upon another, and mince them 
in long slips ; take the insides of four cabbage 
lettuces, which mince in the same way ; wash them 
well in plenty of water, then put two ounces of 
butter into a soup pot, set them over a slow stove 
for about fifteen minutes, then pour in three pints 
of good consomm^ (No. 6), and a small lump of 
sugar; let it boil, and skim off the butter as it 
rises: when the soup is to be served, thicken it vrith 
le yolks of eight eggs mixed with a little cream. 
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Potage au Htz Clair. 
171 — Clear Rice Sonp, 

Pick very clean three ounces of good rice, wasli 
it in several waters, then throw it into a large etew- 
pan of boiling water ; let it boil a quarter of an honr 
and throw it into a cullender to drain: take some 
rich consomme (No. 6), put in the rice, and continae 
to boil it till the rice is perfectly tender, not to break 

the soup, which would give it a very unsightly 
appearance. 



Potage aux JVouilles. 
172 — Soup with Nouilies. 



Prepare and boil some nouilies as directed (No.. 
lO), and put them into some boiling consomn:! (No. 
, and let it stew till it is mellow: add a little salt 
il' necessary. 

173 — SoDP A LA Beatjveau. 
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Put into a soup pot to boil three pints of good coa- 

imm6 (No. 6), cut about four dozen balls of turnip 

the size of a marble, fry them in clariEed butter 

with a little pounded sugar till they are of a nice 

brown color, then put them into the consomm^: 

remove the scum and grease before it boils into the 

soup, which would make it cloudy: the tumipa 

k being thus prepared give the soup a pleasant flavour, ^ 

^^^kwbich could not be obtained if they were boiled Ul^^| 



Soup & la Palestine, 

174 — PuBfiK OF Jehcsalbm Artichokes. 

Pare and wash a dozen or eighteen Jerusalem 
artichokes, slice them, and put into a etewpan two 
ounces of butter, over which lay the artichokes, 
with half a pound of lean bam ; set them over a 
slow stove to soak for an hour, frequently shaking 
the stewpan; add to this about three pints of good 
light consomme (No. 6), and let the whole boil for 
half and hour; skim off all the fat: soak the crumb 
of two French rolls in milk, and when thoroughly 
soaked squeeze out all the milk and boil the crumb 
in the soup; then pass it through a tammy, put it 
into a clean soup pot, stir it over ihe fire till it boils, 
skim the soup, and it is fit to serve. 

Soupe d la Puree de Naveties. 

175 — PcRfeE OP TUENIPS 

Should be prepared precisely the same way as the 
last ; fried bread should be served with these soups, 
or macaroni, boiled tender in a little good broth, 
may be introduced occasionally, 

■l. 176— Chbebe Soup, a la Bibbrom. 

K^eel and slice sis onions, cut half a pound of 
lean ham in slices, and two ounces of butter ; put 
q2 
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tbem into a stewpan over the fire, and rub it with 
a spoon till the onions become a Jittie brown ; add 
half a pound of bread crumbs, and three pints of 
good broth, a little cayenne pepper, and a blade of 
mace; let this boil for half an hour, then add a 
quarter of a pound of grated parmasau cheese, and 
pass the soup through a tammy ; put it into a clean 
Boup pot, make the soup hot without boiling, ajid 
thicken it with the yolka of six eggs, mixed with a 
little broth ; cut crumb of bread in dice, fry them 
in clarified butter, and serve in the soup ; first soak 
the bread in the broth, and put it in the soup the 
,]ast moment. This is a good winter soup. 



177 — HocHEPOT OF Mdtton. 



Trim a neck of mutton into tolerably thick cut-l 
"lets, braise them tender between slices of fat bacon, F 
with carrots, onions, turnips, a bunt-h of parsley,.! 
and two sprigs of thyme ; when the cutlets aral 
done, take them out and press them between twol 
dishes, and trim them when cold ; put some goo^ 
broth to the braise they were done in, let it boil, 
skim off the fat, and pass the broth through a nap- 
kin into a clean soup pot; cut into dice, some 
carrots, turnips, and celery ; blanch them and throw 
them into the soup, let them boil in the broth till 
quite tender, skim it well, and season it with salt 
and sugar, and just before it is to be served put in 
the cutlets and some boiled peas, then put into the 
w tureen small lumps of cauliflower, well bt 
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and pour the hocliepot tipon it. You may seire in 
this soup tendons of veal instead of mutton, or 
members of poultry cooked very tender. 



Soupe de Gibier au Suprime. 
178 — Game Socp, au Supreme. 



Make a broth of all sorts of game, pheasants, 
partridges, moor fowl, hares, rabbits, &c, ; lay at 
the bottom of a atewpan some slices of beef, Teal, 
and ham, with a ladleful of broth, some leeks, car- 
rots, turnips, celery, onions, wild thyme, sweet mar- 
jopuni, and spice; upon which lay the game, the 
birds whole, and the bares and rabbits cut up in 
joints ; cover the stewpan and set it over a stove tire 
to soak for two hours, or until it becomes reduced 
to light glaze ; then cover the meat with good 
broth, and let it all boil till the game feels tender, 
which is then to be taken up on a dish; juck the 
fillets from the breasts of the birds, put them into 
a soup pot, also the joints of the hare and rabbit ; 
take out the carrots, leeks, and celery, cut them into 
dice, and put them with the rest; strain the broth, 
and pour it into the soup pot with the game, let it 
boil on the corner of tiie stove, skim off the grease, 
(it is impossible to be too particular in skimming 
soups or sauces), and season it with cayenne )ie[iper 
and salt; when you dish the soup, first put the 
game carefully into the tureen, then pour the broth 
over it ; have ready some fried bread, which is to 
be put with the soup the last moment. 
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179 — MCLLAQATAWNT SoUP. 
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Cut up neatly one or two fowls, the same as for a 
fricasee ; stew them in their own broth, with a bunch 
of green onions, a little mace and cloves ; when 
they are tender remove them into another stewpan, 
slice four or five onions, and put them into a stew- 
pan with a quarter of a pound of butter ; set them 
over a slow stove to fry for half an hour, then put 
in a large spoonful of flour, with two table spoonsful 
of curry-powder ; rub it over the stove for some 
minutes, then moisten it with the broth the fowl was 
done in, and add consomme (No. 6), to make it of a 
proper consistence ; let it boil on the corner of the 
stove until every particle of grease is removed, and 
pass it through a tammy to the fowl ; boil up the 
soup, skim it, and add more seasoning if it is re- 
quired : or, instead of fowl, young rabbits may be 
prepared precisely the same. A plate of hot boiled 
rice is always to be sent to the side table when this 
Boup is served. 



180 — Soup Mai ore. 



Take two carrots, two turnips, half a dozen onioi 
two pints of pea?, a little mint and parsley, and half 
a dozen cucumbers ; peel and put them all together 
into a stewpan, with a quartei- of a pound of butter, 
a little salt and sugar ; cover the stewpan close, and 
set it over a slow stove to soak for an hour: boil 
twelve cabbage lettuces in salt and water, 
squeeze all the water from them, and mix with t 
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other vegetables ; soak the crust of two rolls, aod 
rub it all through a tammy ; thin the soup with 
boiling water, aud season it with a little salt if 
required. 



^K 181 — SooTOB Bablet Bboth. 

^ Select a neck of mutton that has a thick fillet, 
cut off the scrag end and the chine bone, and shorten 
the long bones to about three inches ; put the neck 
and three or four pounds of the shank end of a leg 
of mutton into a. broth pot, coyer the meat with 
water, set it on a brisk fire, and as the scum rises 
take it off, throw in a little cold water, and skim it 
again ; then draw it to the corner of the stove, let 
it boil slowly, put in some turnips, celery, leeks, 
onions, and a bunch of parsley, with a sprig of 
thyme ; try the neck of mutton, and when quite 
tender, take it out, and put it to cool, skim all the 
iatofftbe broth, and pass it through a napkin; take 
two ounces of Scotch barley, wash it several times 
in water, and boil it about a quarter of an hour ; 
strain it on a sieve, and throw it into a pan of cold 
water, then drain it in a cullender, shake out the 
water, and put the barley into a soup pot, with three 
pints of the broth ; cut up two leeks into rings, and 
two heads of celery, blanch them and put them into 
the broth, and let it all boil slowly until the barley 
is perfectly tender ; then take the carrots and turnips 
which were boiled in the broth, and cut them into 
neat dice, and throw them into the broth ; the neck 
of mutton which you have put to get cold must he 
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cut into chops, with one bone each ; trim them very 
neatly, and put them in; also add more broth if you 
find it too thick : season with a small lump of sugar 
and a little salt, the last thing throw in some sprigs 
of parsley boiled green. 



182 — Soup Sante a la Roy ale. 



Prepare the sonp as directed {No. 86), and at 
time of serving put into the tureen fowl cake 
cut into small squares. The croutons usually put 
into the soup may be left out 



Soupe Sand de Poulet a la Jieine. 
183 — Soup SantI;, the Queen's mode. 
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^^^_ BUiuciciiLi^ sea9U[i«:u, upi>ii tut; cuii;iit:ii9. ^^_ 

^^^m Potage de Lnitues braisee. ^^H 

^^H 184 — Soup with Lettuce braised. ^^| 

ll Trim and blanch about eighteen cabbage lettuces, 

and then press out the water from each separately, 
1^^^ season them with pepper and salt, fold them upj^J 
^^L and arrange them in a stewpan, with a ladlefb^H 



Put into a soup pot five pints of clear consomm^, 
let it boil, and skim it perfectly clear from grease ; 
cut up two chickens that have been boiled and tbe 
skin taken off; trim the members neatly, and place 
them in a tureen, and pour the boiling consomm^, 
sufficiently seasoned, upon the chickens. 
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of good broth, a small bunch of parsley tied up 
with a blade of mace, thyme, bay-leaf, onion, and 
carrot, cover them with slices of I'at bacon, and 
let them stew gently for two hours, drain them on 
a napkin, trim them neatly, cut each into two, and 
place them into a tureen with the crust of a French 
roll, cut into pieces with a round cutter : when 
serving the dinner, pour upon them two quarts of 
boiling consomm^, and add more seasoning if re- 
quisite. 
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^ Potage aux Ckoux de Bruxellea. 

^ 185 — Soup op Brussels Sprouts. 

Sort out about fifty Brussels sprouts, as nearly 
of a size and as small as you can get them; boil 
them perfectly tender and green in salt and water, 
drain them thoroughly on a napkin, and when you 
serve the dinner boil them for five minutes in two 
quarts of cleiir consomme, add a small lump of 
sugar and salt if required ; the croutons of French 
ypll may be added. 



Potage de Concombres farcies. 
186 — SoDP OP Cucumbers pa.rced. 



t 



Peel neatly three well grown even cucumbers, 
take out the seeds by means of a round scoop, boil 
them for about three minutes, cool and drain them 
napkin ; when cold fill them with queoelle of 
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veal (No. 359), and stew them in coDSomml ^wEct 
you serve tbe soup drain and cut them in slicee, 
half an inch thick, arrange them in the tureen, and 
pour on them two quarts of boiling consomme 
well seasoned, and add a small quantity of sugar. 



Potage de Semovelle ou Consomme. 
187 — Seholinb Sodp. 



The consomme should be exquisitely well pr^ 
pared, rich and judiciously seasoned : put five pints 
into a etewpan, let it boil, and shake in about four 
ounces of fine Italian semolina, stirring the coi 
Bomml with a spoon, that it may mix perfect 
smooth, and not become lumpy, then draw it to 
Bide of the stove, and let it simmer slowly 
I half an hour. 
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Poiage dorge Perle. 

188— Socp OF Pearl Barley. 

Take any quantity that may be required of wd 
seasoned consomme, boil in it pearl barley 1 
should be first blanched in water, and let it simni 
for four hours slowly by the side of the 8to?3 
then lake oif the skim that forms on the top, and 
mix with the soup a well prepared puree of fowl, 
season it, but it must not be suffered to boil & 
L tbe puree is added. 



^^P Potage i VoisdUe clair. 

189 — Socp OF Sorrel clear. 

Wash and pick a handful of sorrel, three cabbage 
lettuces, and some chervil, pass them with some 
fresh butter, then put to it about three pints of 
consomme, add a little sugar and salt, strain the 
whole through a tammy, and boil it an hour, sWm 
it, and pour it into the tureen upon some croutons 
of French roll. 



^^^ Potage d I'osetlle. 

190 — Soup op Sorrbl. 

Prepare the soup as the last, and when it is to 
be put into the tureen mix it with a laison tande 
with eight yolks of eggs and half-a-pint of creara, 
stirring it over the fire till it is boiling hot. 



Potage atix Marrons ^ la Lyonnaise. 

191 — Sotip OP Chesndts, Lyoskaisb mode. 

For two quarts of consomme, prepared in the 
usual way, peel half a hundred of chestnuts, sim- 
mer them gently with some consonim^, a little 
fresh butter ; when they are tender pour o£F the 
liquor and reduce it to glaze; put the chestnuts 
into the tureen, and pour the glaze upon them, 
add the cousonimt^, with a little sugar and salt if 
requisite. 



I in; add a Binall lamp of so^r and a little Bali if 
it IB required. 
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Potage aux Ckour a la Jardiniere. ^H 

197 — Sonp ov Cabbage, the Gardeners' hodb. 

Cut up three or four small cabbages into quar- 
ters, blanch them in salt and water, then press all 
the water from them, place them in a stewpan and 
stew them in consorame, with about half a pound 
of thin streaky bacon cut in dice ; when the cab- 
bages are nearly done add twelve small saitsages ; 
when the soup is to be served, take the cabbage up 
oo a sieve, press it, cut it in slices, arrange them 
at the bottom of the tureen, then the sausages and 
bacon, and over that another layer of cabbages, and 
pour upon the whole two quarts of well seasoned 
cotisomoie (No. 6), quite boiling. 



Potage de Petites Prafiteroles a la Royale. ^^k 

198 — Soup with Suall Rolls, Copbt Fashioh. 

Prepare fifteen or eighteen email rolls (called 
"profite roles") they must be baked of a fine color and 
not to be rasped ; open them at the top and having 
taken out all the crumb, fill them with quenelle of 
fowl (No. 338), recover them with the crust, soak 
these rolls in some reduced consomm^ for a moment, 
drain and place them on a buttered saute pan, and 
put them into a slow oven till the q^uenelle is done 
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enongh, witboat the roll taking more colonr, then 
arrange them in the tureen with points of asparagus 
boiled green, and ponr upon them a fine rich con- 
aoniui6 (No. 6). 



Potage de Projtteroles a la Macedoine, 

199 — Soup -with Small Rolls and a Mixtube 
OP Roots. 

Prepare small roots, such as carrots, turnips, 
French beans, artichoke bottoms, cucumbers reduced 
separately in consomin6, some young peas boiled 
green, llien mix them together, and fill twelve or 
fifteen »f the small rolls, place them in a tureen, 
and pour the consomm6 (No. 6), on them, a little 
blanched chervil may be added. 



I 



Potage de Levreaut. 
200 — Soup op Leveret. 



Cut up two leverets in neat members, pass them 
in fresh butter, let them cool and then trim them ; 
pass a quarter of a pound of fresh butter with two 
spoonsful of flour over a slow stove for five minutes, 
moisten it with a bottle of Bordeaux wine and con- 
somni6 to make it sufficiently thin to throw up the 
grease, put in a bunch of parsley, with thyme, bay 
leaf, basil, maijorum, a pottle of mushrooms, two 
onions, a little mace and cloves ; put in the members 
of leveret and draw it to the side of tbe. sUwfe \ft 



tew slowly ; wlien the meat is done take it out iai 
a clean soup pot, pass the eauce to it through a 
tammy, give it a boil, skim it, and add a little salt 
if required. 



Potage de Levreauts i la Gloucester. 
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201 — Sotip OF Levbbet, the Duke op Glouci 
ter's mode. 

Take the fillets from two leverets, cut up the 
carcases, and pass them over a slow fire with butter, 
parsley, eschalotte, onions, sweet herbs, ^pice, and 
a pottle of mushrooms ; then add a bottle of claret, 
and three pints of rich consomme, draw it to the 
side of the stove to boil an hour ; skim it thoroughly, 
and then pass it through a napkin ; cut the fillets 
into coUops, saute them quickly, arrange them in 
the tureen and pour the soup upon them. 



Potage d& Perdrix a la Suprime. 
202 — PiTR&E OP Partridge Supreme. 
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Take one quart of lentils wash and blanch 
put them into a soup pot with slices of ham, a fowl, 
and three partridges ; a bunch of parsley, with sweet 
herbs and spice, fill up the pot with good consooime, 
place it orer a slow stove for four hours, then take all 
the fat off; take up the fowl and partridges, take 
off all the flesh and pound it thoroughly to 
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tliroagh a tammy, take out the herbs, and pass the 
lentils aod broth with the ^esh of the birds ; put 
this puree into a soup pot in a bain maire, that it 
may be made hot without boiliug ; and when it is 
served pour it into a tureen with 8ome small que- 
nelles of partridge formed nith a spoon. 



Potage de Macaroni a la Neapolitaine. 
203 — Macarot'i Soop, Neapolitan mode. 

Blanch in water with a little salt and butter in it, 
ten ounces of Naples macaroni, strain it on a sieve, 
cut it in lengths about an inch and a half, simmer it 
in good light conBomm^ till tender; but it should 
retain a firmness when it is served, prepare a liason 
of twelve yolks of eggs mixed with double cream, 
pass it through a sieve, and stir in it six oucces of 
parroasan cheese grated ; pour this into the boiling 
soup stirring it that it may not curdle, and serve it 
immediately. 

^^^ Potage de Riz a Vltalienne. 

204 — RiOB Socp, Italian hods. 

Prepare the soup by taking four ounces of Caro- 
lina rice : first blanch the rice, then stew it in 
consomm^ with two ounces of fresh butter ; it is to 
be made tender, hut kept firm. Mix with it three 
ounces of grated parmasan cheese, and three yolks 
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Potage de Quenelles i la Leopold. 
209 — Socp THE Phince op Saxe CoBOuRola 



Take four ounces of fresh butter, work it m a 
warm basin till it becomes thick and crearay, then 
mix by degrees eight yolks of eggs, add a little 
salt, nutmeg, and four ounces of fine flour, poach a 
small piece in consomnie, if too light add a little 
flour, if too firm a little thick cream, form the que- 
nelle with a table spoon and lay them on a buttered 
saute pan ; at dinner time pour in some boiling 
broth and let them simmer about ten minutes, drain 
I and place them in a tureen, and pour on them two 
I quarts of well prepared conaomm6 (No. 6), and 
I sprinkle in some leaves of blanched chervil. 



Potage d'Esturgeon a la Tortue. 

210 — Soup of Sturgeon dhessed after thb 
MODE OF Turtle. 



Take a piece of sturgeon, six or eight pom 
weight, a carp, tench, eel, and any trimmings of 
fish yon may have; put into a stewpan half a pound 
of fresh butter, a bunch of parsley tied up witli 
a bayleaf, some basil, marjorum, thyme, mace and 
I cloves, four onions and whole pepper, lay in the 
■geon and the other fish, set it over a 
1 quarter of an lioiir , ui4 \\a.\.5 a bottle of chai 
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pagne, cover the stewpan close, and feave it an 
hour and a half over a slow stove, take out the 
sturgeon careftdly and let it cool ; add three quarts 
of boiling consomme to that which remains in the 
stewpan, give it a boil, and pass it through a nap- 
kin, then pass flour and butter 9uflicient to thicken 
it ; add half a pottle of mushrooms, and let the 
sauce hoil by the side of the stove for half an liour ; 
ekim off the fat, pass the sauce through a tammy 
into a clean soup pot ; cut the sturgeon into esca- 
lope, and arrange in a tureen, some button onions, 
mushrooms, and quenelles of whiting; boil the 
sauce, add more seasoning if required, pour it into 
the tureen, and serve immediately. 



I 



Potage de peiits Quenelles de Pommes de terre. 



211 — Soup with Quenelles op Potatoes. 



"Roast six or eight large potatoes, scoop out the 
inside, and pound it with two ounces of fresh but- 
ter, and six yolks of eggs ; add a little salt, and 
pass it through the quenelle seive, form them in small 
round quenelles ; beat up two eggs, roll the que- 
nelles in it, and then in bread crumbs, fry them of 
a nice colour, dry them on a napkin, and arrange 
them at the bottom of the tureen ; have ready 
boiling two quarts of well seasoned consomm6 
(No. 6), which is to be poured boiling on the que- 
nelles, and then serve. 




Potage de Karie & I'Indienne. 

212— Soup op Cdbby, Indian mode. 

Put info a stewpan two small chickens, surround 
theui with bacon, a bunch of parsley, bayleaf, 
cloves, and a. blade of mace, common pepper, cay- 
enne, allspice, thyme, and basil, and aboat two 
pints of consomme ; let them boil slowly for near 
an hour, then take out the chickens, strain and 
skim the consomme, blanch about six ounces of 
rice, put it to the consomme with three pints more 
added, and let it boil by the side of the stove for 
an hour; add a slight infnsion of saffrom, cut up 
the chickens, and place them in the tureen, 
pour the soup upon fbem. 



Potage de Karie de Poision. 
213 — Soup Cubht of Fish. 






Prepare a consomme with fish, seasoned as 
.last, to which add eight ounces of rice that 
.been blanched ; boil the soup till the rice is tenderj 
trim some fillets of lampreys or eels into small escit- 
lopes, and lay them on a buttered saute pan ; make 
a quenelle of salmon ; pour over the escalopes 
lialf-a-pint of Madeira wine, and the same quantity 
of consomme, and let them simmer slowly for a 
quarter of an hour ; drain them, and arrange them 
with the quenelles at the bottom of the tureen, 
strain the liquor the escalopes were done in to the 
soup, skim it, and pour it into the tureen. 
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Potage de Chapon au Pilau a la Turque. 

214 — Soup op Fowl amd Rice, Turkish mode. 

Truss a capon neatly as for boiling, surround 
it with fat bacon, pour over it good consonim^ 
(No. d) seasoned with spice and herbs, let it boil for 
an hour ; stew also about ten ounces of rice, with 
an infusion of saffron, a little cayenne and spice, let 
it boil only half an hour, that the rice may not be 
broken, then dish the rice in the tureen, and place 
upon it the capon ; the broth the capon was done in 
should be strained, and the fat taken from it, and 
served separately in a silver casserole. 



Potage de Kane de Lapreau. 
215 — Soop Corky of Rabbits. 

Make a quenelle of rabbits, to which add cay- 
enne, and coloured with a slight infusion of satfron ; 
put the trimmings of rabbit into a stewpan, with a 
bunch of parsley, bayleaf, thyme, basil, cloves, 
mace, allspice, whole pepper and cayenne, and 
cover it with a pint of consomm6, reduce it over 
a quick fire to a glaze, then pour in five pints of 
consotum^, let it boil half an hour, and pass it 
through a napkin into a clean soup pot ; wash and 
blanch eight ounces of rice, which is to he boiled 



I the soup till tender ; poach the quenelles, drain 
them and lay them in the tareeo, and pour the 
soup over them ; an infusion of saffron may be 
added to this soup. 



SAUCES. 



216 — Sauce a la Photescale. 

Pnt into a stewpan two tablespoonsful of s 
oil, with some shalot, one clove of garlic and paringa 
of mushrooms, to this add a spoonful of flour, and 
pass it over a slow fire with a spoon for a few 
minutes, then pour in some light stock, a glass of 
white wine, and a bunch of young onions and 
parsley, let this sauce boil by the side of the fire 
until all the oil has been removed, and pass it 
through a tammy. This sauce has its admirers 
among those who like sauce of this description ; at 
the Restaurateurs in Paris it is in great requisition. 



Sauce Piguante. 

217 — Sharp Sauce. 

Put into a stewpan a glass of French TiDegar, 
^iome shalot, bayleaf, sliced carrot, parsley, and 
as, Boa^L tVem ft\%T * Aotj fes^ for a 



peen onions. 
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quarter of an hour, to which add a few Bpooiisnil 
of sauce tourn^e (No. 8), let it boil by the side of 
the stove, skim it well, and pass it through h 
tammy. 

Puree de Haricot Verte, 

218— Puaia op Fbbnoh Bbanb, qrben. 

Boil some French beans in salt and water, quite 
green and tender, then strain them and pass them 
through a tammy ; put the puree into a clean stew- 
pan, and when the sauce U to he served warm it in 
a bain-maTte, mix in a little delicate light glaze, and 
,little sugar and salt. 






219 — Sauce a la Maitbb d'Hotel Maig»e. 

The trimmings of fish which is need for an 
entree, put into a etewpan with shalot parsley, and 
some pepper corns, and fry them with butter for a 
short time, then pour in some boiling water, let it 
boil for half an hour, strain it ofi', and thicken it 
with flour and butter passed over the fire, strain it 
through a tammy into a clean stewpan, mix with 
the sauce a little finely chopped parsley, and the 
juice of half a lemon, 

220 — Ragout a la Fisanciehe. 

Procure from the poulterer's cocks' combs, kidneys, 
fat livers, and small eggs ; put the comiti'a TO.\a ^ 



tewp^ of water, with two or three eliceB of Temon, 
and a good piece of butter ; set ihe stewpan on the 
corner of the stove, and do not let the combs boil 
for the first hour, that they laay become more white 
— if they boil at first, they will shrink and not look 
90 delicate as they should do — by degrees move the 
stewpan closer to the fire, try them frequently, that 
they may not do too much ; the kidneye are to be 
blanched only, the eggs the same, peel off the skin, 
and put them into a stewpan ; take the combs out 
of the blanch, dry them on a cloth, trim and put 
them with the kidneys and eggs : boil the fat livers 
in the blanch the comhs were done in, and put them 
with the other ragout ; have ready, passed in butter, 
some round-turned mushrooms, and also small 
quenelles, which have been poached ; mix all to- 
gether in the stewpan with the other ragout, to 
which add some Spanish sauce (No. 221); move it 
gently over the fire till it boils, take off the scum, 
and keep the ragout hot In a (hain marie) hot-water 
bath. If you desire the financifire to be white, use 
bechamel (No. 9) instead of Spanish sauce. 

N.B, — Bain marie is a flat vessel, constructed to 
hold stewpans with boiling water to keep soups a 
sauces hot, with this advantage, that no change J 
effected in their flavour. 



t Sauce d VEspagnole. 

221 — Spanish Sauce. 
Put into a stewpan slices of veal, ham, and a lad! 
ful of consommd or good broth ; get it on a slJ 
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stove to soak out the juice of the meat, and let it 
remain on the fire till it is reduced to a glaze of a 
rich and rather brown colour; then pour in a ladle- 
ful of consomme (No. 6) to detach the glaze, and 
then double that quantity of sauce tourn^e (No. 8) 
with trimmings of mushrooms, a bunch of greeu 
onions, and parsley ; let the sauce boil half an hour, 
remove all Ihe grease, and pass the sauce through a 
tammy into a basin, occasionally stirring it with a 
spoon, to prevent its becoming lumpy. 



^^ 222 — Sauce aux Tomata. 

^' Put into a well-tinned vessel six tomatas, with a 
small lump of butter; cover the pan and set it over 
a alow stove, and when the tomatas are quite tender, 
break them with a wooden spoon, and continue to 
stir them over the fire till the liquor ia reduced; 
then pass the purte through a tammy, put it into a 
clean stewpan, and add to it two spoonsful of sauce 
tourn^e (No. 8) and one of thin glaze. 
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Asperses en Ragout, 
22.3 — Ragout op Asparagus Points. 



Pick some small asparagus, cut off the tops about 
an inch long, boil them tender in salt and water, 
drain them on tiie back of a hair sieve at the time 
you wish to serve them, boil a few spoonsful of 
b6chamel (No. 9) ; it should be reduced : as the 
u2 



asparagns relaxes the sauce, add a little sugar. If 
you cut the points smaller, four or five out of each 
head, they are then called asparagus peas. 



Savce d I'ltalienne Brun, 



224 — Brown Italiah Sauce. 



Peel and chop half a dozen mushrooms very fiiu 
half a shalot, and a little parsley ; put a small knob 
of butter into a stewpan, aud upon it the herhs, with 
a few drops of lemon juice ; fry them lightly, then 
add three spoonsful of sauce tournce (No. 6), and a 
spoonful of consomme ; let the sauce boil by the 
side of the stove to throw off the grease, skim it 
perfectly clear — it is not to be too thick — seasoa 
with a little cayenne pepper and salt, and then re- 
move the sauce into a clean stewpan. 
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Sauce a I'ltalienne JBIanche. 
225 — White Italian Sauce. 
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Chop only the white part of the mushroom, and 
leave out the shalot ; put the mushrooms, with a 
little butter and lemon juice, into a stewpan, fry it, 
and use bechamel (No, 9) instead of sauce toumee ; 
it should just boil up, and then remove the sat 
into another stewpan. 
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Sauce a CAllemajide. 

226 — Gbbman Sadcb. 

' Boil some sauce tourn^e, and thicken it with the 
yolke of e^;8; beat up with a little broth, and add 
a little more seasoning. 

Sou Beurre. 
227 — Savory Butter. 

Take two or three spoonsful of the German sauce 
(No. 226), into which work an ounce of butter, the 
juice of half a lemon, a little cayenne pepper, and 
salt. 

I 

^^"'Seme tarragon, in whole leaves, or cut in squares, 
and put it into the sauce with a few drops of lemon 
juice. 



Sauce & VEstragon. 
228— Tarragon Sauc: 
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Sauce a VEstragon Verte. 
229 — Tabbaqon Saucb, Green. 



Give the sauce the flavour of tarragon, and make 
it green with extract of parsley (No. 237). 
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Puree a rOseille. 

230 — PuRfeE OP Sorrel. 

After having washed the sorrel in several waterai 
put it into a stewpan with about two ounces of batter^' 
cover it, set it over the fire to aoak for half an hour, 
occasionally stir it with a spoon to prevent its stick- 
ing ; then lay it on a sieve, and when it is drained, 
rub the sorrel through ; add to it two or three 
spoonsful of sauce tournee (No. 8), a little glaze, 
and a small lump of sugar ; stir it over the fire until 
it boils. 



Puree de Feces Blanche, 
231 — Puree of White Bbahb. 
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Put into boiling water some white beans, so that 
you may take off the skins ; take a stewpan and put 
it into about two ounces of fresh butter and an onion 
sliced and fried ; add a spoonful of flour and some 
light broth ; stir it over the fire till it boils, then 
throw in the beans ; keep them over the fire until 
the beans are sufficiently tender that they may he 
rub them through a tammy; put the puree into a 
clean stewpan, and before it is served, stir in a small 
piece of cold butter ; add salt if required. 

Puree au Champignon. 

232 — Puree of Mushrooms, 

Peel a handful of mus\ltoomxatii.^^l.Wl^themm4| 
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some water and lemon juice to keep them white ; 
then chop them and put them info a stewpan, with 
a small piece of butter and a teaspoonful of lemon 
juice ; stir them over the fire a few minutes, add to 
them two or three spoonsful of bechamel (No. 9), 
'e it a boil, and rub it through a tammy. 



Puree au Marrons. 



233 — PuKfeE OF Cbeskuts. 



Take some tine cbesnuts, slit them, and put them 
into the oven for a quarter of an hour, that the shell 
may come easily off; then boil them in a little con- 
somm6, and a small lump of sugar ; when done add 
some sauce tournee (No. 8), and rub it through a 
tammy : this sauce will get thick, therefore you 
should, when you serve it, have a little consomme 
ready, to make it of a proper consistence. 



^^^ 234 — Cardinal Sauce. 

^FFound some spawn of lobster, with butter, and 
stir it into some sauce tournce (No. 8), and work it 
well over the stove until it becomes smooth; season 
it with cayenne pepper and salt, the juice of lemon, 
and a glass of Madeira wine, rub it through a tam- 
mj- * 

^V' 235 — Remoulade Sauce. 



^^Boil four eggs for twelve minutes, take out the 
yolks, pound them in a mortar, odd tki«& ^yiat^sA. 



158 

f good sweet oil, one of mustard, one of vinegai', 
3 little pepper and salt, and mix it with the yolk of 
one raw egg and a spoonful of sauce tournee ; rub 
it through a hair sieve into a basin, and stir it until 
it becomes smooth like butter ; the same sauce is to 
be made green, and much improved in flavour by 
adding chervil, burnet, tarragon, andparsley pounded, 
and rubbed through a tammy; if Hie herbs cannot 
be obtained in a green state, use green extract of 
parsley, and give it the flavour by using prept 
vinegar of the various flavours. 



Verd d'Epinards. 
16 — Green Extqact of Spinach. 
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Wash very clean two or three handsful of spini 
and pound it in a mortar to extract the juice, which 
is to be squeezed through a tammy ; pour the juice 
into a stewpan and put it into a hot water hath ; as 
soon as it becomes curdled, pour it gently on a silk 
sieve to drain ; when all the water is drained out, 
use the green, which is to colour whateveF may be 
required. 



Verd de Persil. 
237 — Geben ExtrIct of Parslbi 
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^^H This is prepared precisely in the same way as the 
^^H last recipe; parsley retains a flavour required in 
^^H many sauces, whereas extract of spinach is witlugl 
^^H savour. 
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Haricot Brun. 

238 — Bhown Haricot Sauce. 

lot turn'ips and carrots with a vegetsble scoop, 
fat them in separate stewptins, with a small piece 
of butter in each ; cover them close, and put them 
over slow ashes until the vegetable is quite tender : 
peel and blanch a dozen button odiods and cook 
them in the same way : then put the vegetables into 
another stewpan, with some sauce tournee (No. 8), 
let it boil and skim it clear ; season the same with 
a little sugar and salt, and add a small lump of 
glaze. 
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Haricot Blanche. 
239 — White Haricot Sauce. 



"' Cut the vegetables in the same way and boil them 
in light broth, drain them in a small cullender, and 
have ready some bechamel (No. 9) made hot ; throw 
in the roots, give them a boil up, and season the 
sauce with a little sugar and salt. 

■ 240 — Sauce Robert. 

Slice half a dozen onions, put them into a stew- 
pan, with two ounces of butter with a little sugar ; 
cover the stewpan, and set them on a slow stove to 
soak for an hour ; then lake ofl' the cover and let 
the oniona dry of a nice brown colour ; pat to them 
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two or three spoonaful of sauce tournee and some of 
conaomiii6, and let it boil by the side of the stove 
to throw up the grease, Trhich being removed rub 
the sauce through a tammy ; let it boil again, and 
the last thing mix !d a little mustard with a little 

I cayenne pepper and salt. 

When this sauce is well made it has many a 

I mirers. 

241 — Saoce a l'avborb. 

Reduce some sauce tournee and mix with it t 
red spawn of lobster, pounded with butter ; 
highly with cayenne pepper, salt, and a little lemOl 
juice. 



242 — Sauce hoe Attelets, 

Chop some mushrooms, parsley, and shalots, pd 
them into a stewpan with a little butter and j 
them lightly ; then add a dessert spoonful of flour 
and moisten with consomm^ : this sauce should be 
thick, therefore it must be reduced over a strong 
fire with a wooden spoon ; season it with pepper, 
spice, and a little salt ; throw in the yolks of two 
or three eggs, and stir the sauce till it begins to 
_ cool. 



Puree de Celeri Blanche, 
J — PnafeE OF Celery, white.iI 



Take about a dozen heads of celei^, ( 
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*hitest part, which blanch in water; drain tHe 
water off, put it into a stewpan, with a little white 
broth and a small lump of sugar ; stew it on a slow 
Btove till it is perfectly tender, and the juice re- 
duced nearly to glaze; then add f oar spoonsful of 
I bechamel, and pass it through a tammy . this puree 
b to be made hot, but not to boil. 



244 — Sauce Macedoibnb. 



The spring of the year is the only time to have 
this sauce in perfection; it is composed of every 
kind of vegetable, such as asparagus tops, green 
peas, French beans, artichoke bottoms, the white 
part of celery, young carrots, and turnips; let 
them all be well cooked, by first blanching and 
then reducing them separately in consomme; the 
peas and French beans are to be boiled only quite 
green, and drained on clean cloths, otherwise when 
mixed with the sauce they will make it too thin : 
have ready some sauce tournee (No. 8), and put the 
diflTerent vegetables you have prepared into it, toss 
them over the fire so as to mix them without de- 
stroying their shape ; add a little sugar and salt 
when you serve the sauce. If it is desired to have 
this sauce white, use the bechamel (No, 9) instead 
of tonmee. 



I 



Sauce aux Truffes. 

24.5 — Tbufflb Sauce, white and brown. 

If you have green truffles, clean them thoroughly 
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from the grit, pick out the small ones, and peel them 
of the same size, then put them into a stewpau, 
with a spoonful of good consomme, and stew them 
on a slow fire for twenty minutes ; then pour in 
three spoonsful of sauce toarnee (No.8), let the 
sauce boil until it is clear: and a small lump of 
glaze and a little salt. 

If for a white sauce, reduce the truffles to glaze, 
and add bechamel (No. 9), instead of sauce toum^ 



Puree aux Topinambour. 
246— PcKEE OF Jerusalem Abtichoees. 



I 



Peel and slice a dozen of Jerusaiem artichokeSj 
them into a stewpan, with a piece of butter and & 
spoonful of broth ; set them on a slow stove to soak 
until they feel tender ; then rab them through a 
tammy, and add two spoonsful of bechamel (No. 9); 
give the sauce a boil, and season it with a httle salt. 



A n^ 



247 — Saucb Ravigotte. ^^| 

Put into a stewpan some bumet, cherTil, tarragon, 
parsley, and a little shalot, with two spoonsful of 
good coimomm^, and set it on a stove to reduce it 
to glaze; then add some sauce tournee, aodpass the 

k sauce through a tammy : add cayenne, salt, and ^^ 
<ea spoonful of lemon jiuce. ^^| 



248 — ^White Ravigotte. 

The same as last — except that yoa use bechamel 
instead of the brown sauce, and at the last moment 
work in a small piece of butter, a little cayenne 
pepper, and salt. 



249 — Sauce Supbbub. 

Cut a fowl into pieces, a quarter of a pound of 
the lean part of a fine-flavoured ham, a shalot, and 
a small faggot of parsley and green onions : set it 
over a stove with a little good broth to soak till it 
becomes a glaze at the bottom of the stewpan ; then 
add about a pint of sauce tournee, boil it for half an 
hour, skim off the fat, and then pass it through a 
tammy. If for white sauce then reduce it with 
some good cream. 

^K Sauce aux Cancombre. 

250 — Cucumber Sauce. 



After peeling the cucumbers, without leaving any 
particle of green on them, cut each in about four 
lengths, and each piece into quarters ; take out all 
the seeds, and pare them round ; put them into cold 
water with a little salt in it, and let them remain for 
about two hours ; take the cucumbers out, and with 
a cloth squeeze out all the water from them ; put 
them into a stewpan with as much cousomm^ as will 
cover them, and reduce it to a glaxft-, ^.b&\t. «&^ ii. 
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a fcw spoonsful of sauce tourn^e (No. 8), give it » 
boil ; add a little sugar and salt if necessary. 

If it is intended to be white sauce, prepare the 

■ eucumber as above, and use bechamel (No. 9) 

I Btead of tournee. 



Puree de Chicoree. 



251 — Pue£e of Endive. 



Wasli and cleanse thoroughly three op four hei 
of endive, and boil them in salt and water a quarter 
of an hour, then drain off all the water and chop the 
endive quite fine ; put it into a stewpan with two 
spoonsful of consomme and stew it till perfectly 
tender. If the puree is intended to be white, add 
some bechamel (No. 9), and reduce it to a proper 
consistence by stirring it with a spoon over the fii 
add a little salt and sugar. 
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252 — Maitre d'Hotel Sauce. 



Take as much bechamel (No. 9) as required for the- 
sauce, and warm it over a stove ; mix a small lump 
of fresh butter with some parsley finely chopped, 
and stir this into the sauce ; add a teaspoonful oj 
lemon juice. 

Sauce A la Hollandaise. 

253 — DtTTCH Sauce fob Fish. 

Put into a stewpan a little scraped horse-rat 
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the-H 



two anchovies, a little elder vinegar, ana it spoonful 
of good broth; give it a hoil, strain it, and return 
it again into the stewpan ; make a liason of five 
yolks of eggs and a spoonful of broth, put with the 
sauce a spoonful of Wchaniel over the fire, stirring 
it till it is quite thick; pass it through a tammy, 
and then work a little fresh butter into it. This 
sauce should be thick, smooth, and soft. 

2o4 — Dutch Sauce, for Meat, Poultry, kc. 

Take four epoonsful of sauce tournle (No. 8), and 
one of elder vinegar, scraped horse raddish, and a 
little good butter, and thnie yolks of eggs, put 
it on tlie fire, and keep stirring it till it acquires 
thickness ; pass the same through a tammy. 
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255 — Fish Stock. 



In lai^e dinners where a great quantity of fish is 
used i'or entrees, the trimmings should be used to 
make broth for fish soups or sauces; thus put into a 
stewpau II good piece of fresh butter, a bunch of 
green ontous, hay-leaf, carrot, a little spice, and salt; 
over this lay the trimmings of fish, set it over a slow 
fire to Eoak for half an hour, then pour in some 
hoiling water if for meagre dishes, if not, use light 
broth ; let the stock boil another half hour, and then 
pass it through a kitchen napkin. 



256 — Salmon, plain. 



Invariably use spring water to boil fish, if it is to 
te had ; let the water boil, throw in a handful of 
salt, and skim it before the fish is put in; you must 
be guided as to the time it will take cooking accord- 
ing to the size of the fish — a salmon of ten or twelve 
pounds will take about three quarters of an hour- 
Salmon is Eer\'ed indiscriminately, plain, or as an 
entree. Slices of crimped salmon should be boiled 
quickly, and will take from fifteen to twenty minutes, 
according to the thickness of the slices. In Scot- 
land they have a very peculiar and excellent method 
of dressing salmon, where it is brought to the kitchen 
alive. It is immediately cut into slices, not more 
than an inch in thickness, wash it, take out the in- 
side, boil some strong salt and water, skim it, and 
lay in the slices of fish, and when they float in the 
water take them out immediately, and send them to 
table : thus salmon is served in perfection. 

Whenever you have an opportunity of obtaining 
salmon alive, it is infinitely better dressed im- 
mediately. I was so situated at Dynevour Caetle, 
on the banks of the Towy, as to be able to experience 
this. We there had the salmon brought up alive 
from the river, and it was immediately cut into 
slices, about an inch and a half thick. Put the 
salmon into a tub, and pump upon it for ten or fif- 
teen minutes; in the meantime prepare some boil- 
ing salt and water, skim it well, then take the largest 
. .slices of salmon between your thumb and finger, a 
kdip it into the boiling water several times, till it s 



then drop it in, and do the s&me with each of the 
other slices : boil the whole sufficiently, but not too 
much; remove the scum from the top of the water, 
and take out the slices ; put them away till they are 
wanted to be sent to table, then warm the slices of 
salmon in the liquor they were boiled in. 

pepper, and salt; an hour before it is required to be 
dressed, then put the sUceB into a double gridiron, 
and broil them slowly before the fire; drain them 
on a clean cloth, digh them, and serve a caper sauce 
in a tureen. 



Saumou Grille, 



257 — Slicds of Salmon Bboiled. 
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Saumon en Caisses. 
258 — Salmon in Cassb. 



Take two or three slices of salmon, rub them over 
with sweet oil, chopped mushrooms, and mixed 
spice, pepper, and salt ; then make paper boxes the 
size of the salmon, lay in the slices, with their 
seasoning, and bake them in the oven, and serve 
them in the cases, with a sauce S la Espagnole (No, 
221), in a tureen. 
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Saumon, a la Financier. 

259 — Salmon. 

DresB the salmon as (No. 257), the sauce is to be 
prepared also in the same way as (No. 22 1 ), with cray 
fiah batten worked into it ; have ready a good ragout 
of tish, such as eaealopes of sole, cray fish tails, the 
soft part of oysters, carp roes, [small mushrooms, 
quenelles, pour the sauce to these, give it a turn over 
over the iire, and serve it immediately round the 
salmon. 



Saumon, a la Imperiale garni. 
260 — Salmon, Imperial, Garnished. 



Prepare a farce of whiting (see No. 23), coloui 
with the spawn of lobster, aud fill the interior of a 
salmon that has previously been thoroughly cleaned j 
then butter a fish drainer and place the salmon 
thereon — the belly downwards; lay it in the fish 
kettle, which should not be larger than it is necessary 
to hold the fish, pour over it a bottle Sauterne, or 
other light wine, and as mnch fish broth or con- 
somme as will cover the fish, and lay over a sheet 
of white paper buttered, close the cover of the kettle 
let it boil for three quarters of an hour ; then drain 
the fish and keep it hot ; strain and skim the liquor, 
and reduce it to half glaze : have ready in another 
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stewpan a good Espagnole sauce (No. 221), i^^| 

which pour half the glaze from the fish, the .^^| 

^^^ malnder reduce sufiiciently to glaze (into whic))^^| 

^^^ little eruyfiish butter i& to he introduced) skin '^^H 



ealmoi), cover it all over vith the saiiee, tmi pDi» 
the remainder round the fisli: garnish with quenelles, 
cray-fish, and croutons. 

i 

^» 261 — Pickled Salmok. 

w 

Cut up the Ealmon into convenient pieces, wipe 
the blood from it, season it with pepper and salt, 
and let it remain for twelve hours ; take three pints " 
of vinegar and four pints of pump water, one ounce 
of black pepper, a quarter of an ounce of cloves, 
and two bay leaves ; boil up the pickle, and put in 
the salmon, after boiling twenty-five minutes, take 
it out, and when both are cold, put the salmon in 
the liquor. 

262 AuBRDEEM METHOD OF PiCKLIKG SaLMON. 

Boil salmon, if intended immediately for table, 
in water mixed with a good quantity of common 
salt, then lay it to dnun till cold in the open air; 
afterwards put it into a pan or tub, with a gallon of 
vinegar to thirty pounds of salmon, and half the 
quantity of water in which the fish was boiled in ; 
the salmon should on no account be overdone. 

^L Truit. 

^P * 263— Trout. 

Towards the months of April trout hegin to be in 
season, in May and June in high season, its flesh is 
exquisite and much esteemed. Trout differs accord- 
ing io the rivers they are taken in ■, it, i^ \i,n\v^*;KSHas^ 
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to give detailed directions for dressing it, as ttey 

may be dressed in every way specified for salmon, 

and under the like titles, a Timperiale, al a iinan- 

I ciere, a la genoise, a la mariniere, &c. &c. 



Cabillaud. 
264— Cod Fish 



4 
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t 



Is in bigh season from October to March, during 
which time it is greatly esteemed. I prefer putting 
fish into boiling water, it eats firmer, especially 
crimped fish; slices of crimped cod will take from 
twenty to twenty-five minutes; use pump water, 
throw in some salt, and when it boils skim it; place 
the slices offish on the lining, attend it till it boils 
up, remove the scum, and let it boil quickly; try 
the fish with your knife between the bones — if it 
leaves the bone freely it is done ; drain it and servd^ 
it immediately with oyster sauce in a boat. 

Cahillaud an Sel, a la Maitre iT Hotel. 

265 — Salt Cod, A la Maitre d'Hotel. 

Put the fish in cold water on the fire in a lai 
vessel, that it may have plenty of water; the 
moment it begins to boil take it off the fire, skim it, 
and cover it close ; it should merely simmer, Make 
a maitre d'hotel sauce with a quarter of a pound of 
butter, a spoonful of flour, and moisten with broth ; 
stir the sauce over the fire till it begins to thicken, 
work it verj much with a spoon, have some parsley 
[tf^o/iped finely, and mix it with the sauce and tl 
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juice of half a lemon; then take away the akm aniT 
bones from the fish, put it into the sauce, shaking 
it gently over the fire, and send it to table either in 
a border of potatoes, or in a deep dish, with fried 
bread or paste round. 
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Cahillaud a la Create, 



—Cod Fish with Cream Sauce. 



• Salt slices of crimped cod about six hours, then 
boil them for twenty minutes, and while it is hot 
break it into flakes; put a few spoonsful of bechamel 
(No. 9), into a stetvpan with some good cream, stir 
the sauce over the fire till it becomes thick, put the 
fish into the sauce and keep it hot without boiling ; 
this ntay also be served in a vol-au-vent or in a deep 
dish with garniture of bread round it. Crimped 
cod that has been served the day before will warm 
very well in the above sauce. 



Cahillaud a la Marinade, 

^^ 267— Cod Fish Marihaded. 

Prepare the marinade with half a pint of olive 
oil, two onions, cut in slices, thyme, two bay leaves, 
whole pepper, and the juice of two lemons, salt, 
and grated nutmeg ; cut thin slices of cod, and lay 
them in the preparation for two or three hours ; one 
hour before dinner put the slices of fish into a stew- 
pan, with half a bottle of hock, a \aii\.«;W\ *iS. >::wv- 
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somm6, a banch of porelej, and two- shalots; boil 
the Aik in this Inieklj for half an hour, pour off the 
liquor, skim and reduce it, and then add two ragdut 
spoonsful of sauce toum6e, boil and skim it ; stir in 
a quarter of a pound of fresh butter, drain and dish 
the fish ; pour over it the sauce and serve. 

CalUlaud GtilU* 
268 — Cod Fish Broiled. 

Cut the slices of cod fish thin and lay them in a 
marinade made as the last receipt directs for two 
hours, then broil them gradually, dish and pour 
round them a rich caper sauce. 

CahiUaud cm Frit. 
269— Cod Fish Fried. 

Cut the slices of cod fish about half the thickness 
they are usually cut, dry them in a cloth sprinkled 
with flour, beat up two eggs and with a paste brush 
cover the fish all over with egg, roll them in bread 
crumbs, they will take a quarter of an hour to fry, 
there should be a sufficiency of lard for the slices 
to swim in it ; serve with plain butter and anchovy 
sauce in a tureen. 

IfAigrefin. 
270— Of Haddock. 

The haddock much resembles cod, and may be 
dressed in the various ways directed for that fish. 



271— Plaice 

Are not highly esteemed, but it is to be observed, 
they may be dressed in the diiFerent modes described 
in the chapter on soles. 



272 — Whitisos 

When quite fresh they are extremely delicate eat- 
ing, but stale whiting are most nauseous and un- 
wholesome. 



273 — Bboiled Whitings. 

Clean the fish and slit the back on both sides 
beat together the yolks of two eggs, a little pepper 
and salt, and clarified butter ; rub both sides of the 
back bone with it, also the outside, and roll the 
whiting in bread crumbs; broil them of a nice 
colour, and serve up with anchovy sauce in a boat. 

Filets de Merlans a la Orlie. 

274 — FiLLBTB OF Whitings, A la Ohlie. 

Take the fillets from four whitings, without re- 
moving the skin, cut each fillet into two pieces, 
and trim them of an equal size ; put them into a. 
pan, with some parsley and a\ia.\o\s t^ciQ^^^, «sw«s. 
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salt, pepper, and the juice of a lemon ; let them 
remain for about three hours, then drain the fillets 
on a clean kitchen cloth, next beat the whites of 
two eggs, flour the fillets a little, then dip them in 
the eggs, and then into bread crumbs; fry them, 
and serve with sauce ravigotte (JTo. 248) in a tu- 
reen. 



Merlons Grille aux Fines Herbes, 

275— Whitings broiled with Sweet Herbs. 

Cut off the heads and tails of the whitings, butter 
a sheet of paper, and sprinkle it with sweet herbs, 
also a little pepper and salt ; roll each whiting up 
in paper, and broil them ; send them to table in the 
paper, and a good ravigotte sauce (No. 248) in a 
tureen. 



Filets de Merlans a la Maitre d Hotel. 

276 — Fillets of Whitings, a la Maitre 

d'Hotel. 

Take out the fillets of four whitings, cut each 
fillet into tw6, and trim them ; pepper and salt each 
piece on both sides, then dip them in yolk of egg, 
and then into bread crumbs, and place them in a 
double gridiron; sprinkle both sides of the fish 
with clarified butter ; when dinner is called \mSk 
them; they require but a short time: if broil64 
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long before they are eaten, they are good for 
nothing ; dish them, and serve with & clear maitre 
d'hotel sauce (No. 210). 



277 — Paupietteb of Whiting. 

Take the fillets from four whitings, trim them of 
an equal size, season them, spread some quenelle 
farce (No. 23) over the white side, then roll the 
fillets, put some of the same farce on the dish you 
send to table, and raise the whitiugs upon it; put 
more farce, sufficient to support the second row, 
make a small pudding, which may be garnished 
with truffle for the top, cover the dish with buttered 
paper, and bake the paupiettes in a moderately 
heated oven; they will take half an hour; then 
wipe the dish clean, stir into an Italian sauce (No. 
224) about two ounces of butter, add a few drops 
of lemon juice, and cover the fillets over with the 
sauce. 



^ Sole Farcies A la Supreme. 

278 — Soles Farced with Sauce Bupheme. 

Make choice of a pair of fine thick soles, trim 
the fins close, and cut off" the heads ; pour over them 
half a pint of sweet oil, sprinkle them with a little 
salt, the juice of a lemon, an onion, sliced, thyme, 
parsley, bayleaf, and spice ; occasionally turn them 
over, and keep them covered witt \\ie %ft»araiK«tJt\ 
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1 Tm two or three hours' rime, take them out, dry tliem 
in a cloth, and cover them oa the thick side with a 
farce made of whiting (No. 23) with cray fiah butter, 
and make it smooth with the blade of a knife dipped 
in hot water ; then lay the soles on a fish drainer, 
well buttered, put them into a stewpan, adding half 
a bottle of Champagne and a ladleful of consomm^, 
place them over a moderate stove to stew for half 
an hour, take up the soles and keep Ihem hot, rednce 
the sauce they were done in with two spoonsful of 
sauce a I'Eapagnole (No. 221), and the last moment 
stir in four ounces of fresh butter ; dish the soles 

I and pour the sauce over them. 



Solet Farcies et Glace. 
279 — SoLBB Fabced axd Glazed. 
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Prepare and marinade a pair of soles and farce 
them as in the last article, boil them in the same 
way, take them up, and carefully skim and reduce 
the liquor to glaze, with which glaze the fish, and 
put them into the oven for five minutes, then glaze 
them again, pour sauce a I'Rollandaise (No. 253) in 
the dish, and lay the soles upon it. 



Karie de Soles. 
280 — CuiiRY OF Soles. 



Fillet the large soles and lay them in a marim 
r two hours, then dry the fillets and spread half 
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with quenelles of whiting (one inch in thickness) 
tinged with saffron, and seasoned with cayenne ; 
fold them, place them closely in a stewpan, with 
half a pint of sauteme poured over them ; stew 
them slowly for half an hour, then dish them and 
mash them with aauce karie a I'lndienoe { ) 

mixed with four ounces of fresh butter, 



Soles Grilles u la Marechale. 



281 — Soles Bhoiled the M4rshal'8 mode. 



Trim two large soles, marinade them for two 
hours, and then fry them without bread crumbs; mix 
with four ounces of fresh butter the yolks of four 
eggs with a little salt and popper, cover the soles 
all over, then dip them into very fine bread crumbs 
mixed with grated parmasan cheese, give the soles 
a good form Ijy pressing the bread crumbs on them, 
broil them carefully, observing that they should hi: 
of a good colour, dish the soles, and serve in a 
boat sauce ^ la maitre d'hotel (No. 252). 



382 — Patjpiettes of Sole. 



This dish is prepared precisely as the last : it. is to 
he understood the farce must be of whiting. 
i2 
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283 — Fillets op Soles, A la Oblie. 

The same preparation and the sauce as for fillets 
of whitings under that title. 



284 — Fillets of Soles, a la Reine. 

Fillet a pair of fine soles, cut each fillet into three, 
and trim them on both sides ; pour some clarified 
butter into a saute pan, and lay the fillets in ; 
sprinkle them with a little salt and parsley, finely 
chopped : when they are to be served fry them 
lightly, and dish them neatly ; reduce some bechamel 
sauce (No. 9), and pour over the fillets, and serve 
them as hot as possible. 



285 — Fillets of Soles, A la Belle- Vue. 



/ 



Saute some fillets of soles, place them between two 
dishes till they are cold, then trim them neatly, 
butter the inside of a plain mould, cut a piece of 
paper to fit the bottom, and lay the fillets of sole 
round the bottom of the mould ; have ready pre- 
pared some quenelles of whiting (No. 23), and fill 
the mould about half-way up with it ; then lay in 
the remainder of the fillets ; lastly fill the mould 
with the quenelle, put it into a stewpan, with a 
little boiling water; cover the stewpan close, and 
set it over a stove for three quarters of an hoiir^ it 
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should steam slowly, and be careful the wnter does 
not boil into the mould ; turn it out on the dish, 
take off the paper, and pour round it a white Italian 
.•auce (No. 225). 



286 — TuBBAIT OF FtLLBTS OF S0LE8. 



Fillet a pair of soles, trim them of an eqixal 
length, take some whiting farce (No. 23), colour a 
part with the red spawn of lobster pounded fine, 
with butter, and another part with extract of parsley 
(Ho. 237); spread one fillet with the red farce, 
another with the green farce alternately; then roll 
the fillets, and take a pudding cloth, which you make 
damp, spread it on the dresser, and place the fillets 
in one length; roll them in the cloth, and tie it at 
each end ; put the roll into a long fish-kettle in 
boiling water, and let it boil half an hour; then 
take it up, and tie up Ihe ends of the cloth shorter, 
to tighten and press the fillets ; leave a loop at one 
end to hang it up by, and at the other end tie a 
weight, which will press the fillets, and keep them 
of a round shape : when quite cold they are to be 
taken out of the cloth; line a plain mould with 
buttered paper, cut the fillets in slices, laying them 
alternately round the bottom of the mould, one red 
and one green, and the same round the sides, filling 
the mould as you proceed with the quenelles of 
whiting ; put the mould into a stewpan with boiling 
water; about one-third up the mould lay white 
paper over it, and cover the stewpan close ; set it 
_ over the fire, and let it boil three quarters of aq. 
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boor ; then tnm tfae monld on e stewpan cover that 
the liquid may escape, and slide the monld on the 
dish intended for table, remove the mould and 
paper, and pour a white ravigotte sauce (No. 248), 
round the turban. 



287 — Mackerel 

Enter the English channel generally in March, 
May, and June ; they are abundantly plentiftil, and 
generally esteemed. 



Maqvereau farcies. 

288 — Mackerel parced. 

Take the roes out of four or six mackerel, £11 
them with farce of whiting, confine the farce in 
them, and then marinade the fish in sweet oil, an 
onion sliced, parsley and sweet herbs, pepper and 
salt, let them remain in it twp hours, then drain 
and boil them careAiUy over a slow fire, that they 
may be done thoroughly without scorching; dish 
and serve over them a rich Italian sauce (No. 224). 



289 — Mackerel A la Ravigotte. 

Prepare the mackerel as in the last recipe, and 
pour over them a ravigotte sauce (No. 247). 



m 

Maquereau in papier. 
290 — Mackbbsl is fapbr. 

Prepare and marinade four mackerel as directed 
for mattre d'hotel ; put in their inside maitre 
d'liotel, herbs and butter well seasoned, roll them 
up in paper, briol them as usual, and serve them in 
the paper, with a maitre d'hotel sauce in a tureen. 

29 1 — Stuhqbon. 

The accipenser. This iish has a single linear 
nostril, the mouth is in the under part of the head, 
and contains no teeth ; there are three species of 
this genus. It is an inhabitant of the Danube and 
rivera of Russia. This fish annually ascends our 
rivers in the mouths of Maj', June, and July, but 
in no great numbers. It is seldom taken far out at 
sea, but frequents such parts as are not far remote 
from great rivers. It is admired for the delicacy 
and firmness of its fiesh, which is white as veal, and 
extremely good. 

Cuviar is made of the roes of this fish, dried, 
salted, and paclted up close in tubs. Isinglass is 
likewise made of the sounds of this fish. 



Esturgeon S. la Matelotte. 
292 — Sturheon braised A la Matelotte. 
Prepare a braise as for all other things -, uad>i.T 
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this bead take oS the skin of a piece of sturgeon^ 
]ay it into a pan, cover it with fat bacon, and pour 
in a pint of red wine ; cover the braising pan close, 
put some hot ashes on the top, and let it stew till 
it is tender, then pass the liquor through a silk 
sieve; skim off thegreaee, and reduce it to a glaze; 
add this essence to a matelotte saace (No. 252) ; 
dish the piece of sturgeon, and cover well with the 
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Estwgeon piq&re. 



293 — Stdhoeon lardbd. 



A 



I .»au( 

^^^r Take a piece of sturgeon, cut away the skin, 
' lard it thickly, and braise it as in the last recipe ; 

when it is done reduce the braise, and add a few 
epoonsful of sauce tourn^e (No. 8), the juice of half 
a lemon, and a little cayenne ; glaze the sturgeon, 
and pour the sauce round it. 
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294 — Bl4nquette of Stdkgeom, 



Sturgeon that is returned to the kitchen, mi 
when it is cold, be cut into thin collops, warmed 
bechamel sauce (No. U), with a few drops of 
lemon juice, and served either in a vol-au^vent, 

iserolf, or timbale. 
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295 — Stubgeon A la Gloucebter, 

Lay a piece of stui^eon in a marinade for twenty- 
four hours, then prepare a braising pan with carrots, 
onions, sweet herbs and spices, over which lay 
slices of fat bacon, and place the sturgeon upon it ; 
pour in a bottle of light white wine, cover the 
braising pan close, and set it over a slow stove with 
lighted charcoal on the top ; in an hour and a 
half's time try it, and if it is not tender give it 
more time ; baste it frequently with the essence 
which IS under it, till it is completely glazed ; in 
this state it is to be served with the following 
sauce : — mince half a dozen shalots, two or three 
onions and half a pottle of mushrooms; put a 
piece of butter at the bottom of a stewpan, lay 
these upon it, and set the stewpan over a slow fire 
to soak for fifteen minutes, then pour in a pint of 
champagne, wash half a dozen anchovies, and put 
them in, and also about a pint of sauce tournle 
(No 8); let the sauce boil by the side of the fire, 
skira oflF the grease, pass the sauce through a tammy, 
and return it back into the stewpan, and with a 
wooden spoon reduce it over a brisk fire, stirring 
it the whole time ; the last moment stir in a quarter 
of a pound of fresh butter, add a little cayenne 
pepper, and pour the sauce into the dish, and place 
the sturgeon in the middle. 



Rouffet, 

296 — Rbd Mullets. 

The red mullet is the only one esteemed, tfcs, ^t-i 
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being a coarse indifferent tasted fish. Butter slieets 
of white paper, sprinkle them with a little salt, 
wipe the mullet dry, and roll each in separate 
paper, broil and send them to table in the paper, 
■with some good melted butter in a sauce tureen. 



Rouget Sauce a la Genoise. 

297 — Mdllets Sauce a la Genoise. 



Mullets are so rich in themselves, that they are 
more generally preferred simply dressed, however 
for the sake of variety they may be stewed and 
served as other fish with various sauces ; they are 
very excellent thus dressed : butter a saute pan, lay 
them on it, and sprinkle them with pepper and salt, 
cover them with buttered paper, and bake thera ; 
make a genoise sauce (No. 36), pour the liquor 

,' which runs from the mullets into the sauce, dul 

f'them and pour the sauce over them. 



St. Pierre. 

298— John Dort. 

Boil it aa yoa would turbot, serve with lobster fl 
JDutch sauce (No. 253'), iu a sauce tureen. 



m 



299— Skate. 



Skate should not be dressed quite fresh, but kept 
at least two days, and is to be served either boiled, 
or dipped in egg and bread crumbs and fried. 




sItb au bedrre Noih (-with black butter). 

< Boil the skate in salt and water, let it drain, and 
dish it ; fry some parsley in butter, put the parsley 
in the middle of tbe dish, and pour the butter round 
the Bsh. 
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300— Op Pipkhb. 



lOUgh this fish does not class high in estimation, 
yet it is by no means to be neglected, and if well 
dressed is superior to many. When the fish is 
thoroughly cleansed, put in them a well seasoned 
veal stuffiing ; butter a saute pan, lay the fish on it, 
sprinkle them with pepper and salt, and cover them 
with well buttered paper ; put the fish thus pre- 
pared in the oven, and bake them half an hour ; 
serve them either with a brown Italian sauce (No. 
224), or a Dutch sauce. The piper is good eating 
in fillets. 
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301— Of Carp, 

It is to be observed, that almost all fresh wal 
fish that are atewed are dressed in a braise or marin- 
ade, composed of wine, broth roots, herba and 
spices ; the precise quantity of which must depend 
on the size and quality of the fish. The cook's skill 
will develope itself when the sauce is presented ; 
each ingredient being so harmonized as to tasi 
of every thing, yet no one predominant. 



302 — Caepe au Bleu. 
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When the carp is gutted and well cleansed lay it 
on a dbh and poura few spoonsful of boiling vinegar 
upon it, which will turn it blue ; then put it into a 
braising pan, with agood piece of butter, some light 
red wine, according to the size of the carp, with one 
third part water, an onion and carrot sliced, two or 
three shalots, some sweet herbs and spice: when the 
fish is done pour ofi" the liquor, strain it, and reduce 
it to two thirds ; then add a few spoonsful of sauce 
toumee (No. 8), let it boil, skim it, and season 
with a little cayenne pepper and salt ; dish the fish 
snd pour the sauce over it. 



Carpe a la Hoyale. I 

303 — Carp, Prince's way. 

After having cleansed the carp thoroughly, take 
r out the rib bones, a■tl4TOt^ielT '^ac«%'^%V% &.rce of 



whiting (No. 23) well seasoned ; take a stewpan 
that will just hold the fish, line the bottom with 
slices of fat bacon, uhalot, mushrooms, mace, and 
whole pepper ; lay the carp upon this and pour in 
as much light wine as will cover the fish ; let it 
stew for three quarters of an hour slowly, take up 
the fish, strain the liquor, and skim off the grease ; 
reduce it with a few spoonsful of sauce tournee (No. 
8) to a pretty thick consistence; the last moment 
mix in two ounces of cold butter, a little lemon 
juice, cayenne pepper and salt, and pour the sauce 
over the fish. 

Carpe frite & VAtlemande. 

304 — Fried Carp with Gerhak Saucb. 

Prepare the carp by cleaning it, and cut it in slices 
about an inch thick ; lay the slices in a dish and 
cover them with a marinade of sweet oil, sliced 
onion, pepper and salt, spices, and sweet herbs; 
about an hour before dinner, remove all the particles 
of the marinade, rub the slices over with egg, and 
dip them into bread crumbs: afterwards, fry them 
of a nice colour, dish them on a napkin with bunches 
of fried parsley, and serve in a sauce tureen; sauce 
^ I'Allemande (No. 226), with the juice of a lemon : 
Cray fish butter may be added to the sauce. 
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Carpe frite & I'Aitglaise. 
305 — Carp fri£D the Ekglish way. 
Prepare and fry carp the sani& a* i.vtfS'i'Uii.Nsi •&>»■ 
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last article, and serve it when dished with a Dntc 
sauce (No. 253) in a tureen. 



Matelotte of Cahf. — (See No. 53.) 

306— PiKB 

Caught in rivers and clear water are preferable t 
those taken iu muddy ponds, they are sweeter and 
firmer: a pike abouttwelve pounds ismost esteemed; 
howerer, the larger ones will be tender by keeping 
sometime after they are dead: they spawn in March, 
when they are flabby and tasteless. 



Brocket a la Polonaise. 
307 — Pike the Polish way, 



Scale and wash the pike, cut it up as if for a ma- 
telotte ; put a quarter of a pound of butter at the 
bottom of a stewpan that will hold the slices, with 
two carrots, some parsley roots, green parsley, and 
onions; add a little mace, cloves, and bay leaf; set 
the stewpan on a slow fire to fry the slices, then 
pour in a ladleful of light broth, and let the fish 
boil about twenty minutes ; strain the marinade in 
which the slices hare been cooked, put a little butter 
and flour into a stewpan over a slow stove, and 
moisten with the marinade, first skimming off the 
grease ; when the sauce boils, pour in half a pint of 
cream that has already been boiled and a few mush- 
goom parings ; reduce the sauce to a good com 
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ence, that it may hang about the iish, and pass it 
through a tammy ; cufsome turnips into dice, stew 
them in a. little hroth and sugar; drain them and 
throw them into the sauce ; dish the slices of pike,, 
and cover them with the sauce and turnips ; add a 
little sugar and salt if required. 



"• Brocket ctdre au four. 

m 

« 308— Pike Baked. 

When the pike is properly cleaned, stu£F it with 
fish farce; take a dish that will hold it, make a 
marinade with slices of onions, shalots, carrots, 
parsley, and bay leaf; over which put slices of fat 
bacon : pour into the dish one glass of vinegar, two 
of wine, and a little broth ; lay the pike in a dish, 
bake it in an oven not too hot, frequently basting 
the fish with the marinade : when it is done, lay it 
on a dish, strain the marinade, ahim it, and add 
some brown ravigotte sauce (No. 247), reduce the 
sauce over the fire, and serve it over the pike. 



309 — Fillets op Pike, a la Maitre d'Hotel. 



Fillet a pike and cut it in collops, place them on 
a saute pan, with clarified butter, a little pepper and 
salt ; fry them and serve with steward's sauce (No. 
252). 



310— Pbkch. 
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Perch out of rivers or dean niDQing ■ 
best ; those of marshy pools or muddy poods are 
apt to have a disagreeable taste ; when pretty large 
and fat they are held in high estimation ; the flesh 
ia white and delicate, it is easily digested, and par- 
ticularly recommended to those invalids who hare 
weak and debilitated stomachs. 



311 — PsBca PLAIN Boiled, ob Water Suchei. 

Scale, empty, and wash the perch ; put them into 
a stewpan, with a hunch of parsley, a few grams of 
whole pepper, a little salt, and as much water 
as will be necessary to cover the fish ; let it 
boil fifteen minutes, take out the parsley and pep- 
per corns, put the perch into the water, and let 
them boil briskly, which will make tbem more firm; 
cut some parsley roots into long slips, very fine, 
also blanch some sprigs of parsley, both of which 
you boil with the perch ; serve the perch in a deep 
dish with the liquor and roots with it : send up 
slices of bread and butter on a plate to eat wifli 
the suchet. 



312 — Perch a la Maitre d'Hotei,. 

The perch are to be cooked as above ; after having 
Kdrained the fish dish them, and pour over then 
IjDBitre d'hoteV sauce (,Wo. l^'iV 



313 — Pbrch, plain Boiled, with Dutch Sauce. 

After Iiaving scalded and cleaned the fish, boil 
them in salt and water for a quarter of an hour, 
serve them on a napkin with green parsley round, 
and send up a Dutch sauce (No. 253) in 

Perch may also he bread crumbed and fried. 



314— Tench 



Are to be dressed in the various ways which carp 
are dressed : en matelotte, au bleu, a la mariichale ; 
indeed, in every respect as carp. 
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315— Fried Tbnch. 

After having emptied and scaled the tench split 
the back of the 6sh, taking out the bone ; lay them 
in a marinade of vinegar, salt, pepper, parsley, and 
onions, for some hours ; then drain them on a cloth, 
beat up two eggs, dip the iish into the egg, and 
then cover them all over with bread crumbs ; fry 
them a nice colour, and serve ihe fish on a napkin 
with a ravigotte saace (No. 247), in a boat. 



Matelotte of Tench. 
See Matelotte of Carp (No. 63). 
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S16— Of Lampbeys aitb Eels. 

It i& allowed that no fat is more unwholesome 
than that of fish, especially when it is not fresh : 
lampreys and eels, for instance, contain a great deal 
of oily fet, which is very indigestible ; and, there- 
fore, the most particular attention should be paid 
to cleanse such fish from the oily matter they possess. 

Lamprejfa. 

317 — Lamproie en Matelotte. 

Although few people are partial to this dish, some 
however like it as a matelotte ; they are seldom to 
be had fresh in London, and in but few parts of 
England ; nevertheless they may be had in London 
markets in the months of March and April, and may 
be dressed in every respect as eels ; but it is to be 
observed, they require much longer stewing to make 
them tender. 



Lamproies JEtuvee de Vin. 

318 — Lampbeys Stewed in Red Wine. 

Cut the head off, take out the gut and cleanse 
them in several waters with a little salt ; divide the 
fish into pieces about an inch and a half in length ; 
put them into a stewpan with a pint of red wine, a 
bunch of green onions, parsley and sweet herbs ; a 
little mace, cloves, and whole pepper ; let the fish 
stew in this till you find them tender ; the pick out 



the {Heces and pat them into a clean stewpan ; akim 
all the oily fat from that which they were stewed in, 
add to it a few spoonsful of sauce touro^e, (No, 8), 
a little lemon juice, and salt ; reduce the sance, 
skim it, and again pass it through a tammy to the 
fish, and give them a boil up ; serve them in a deep 
dish. 



^v Anguilles en MateJotte. 

^ 319 — Matelottk of Ebls. 

After having skinned and well washed the eels 
cut them in pieces, about two inches long, and pre- 
pare the matelotte as carp (Ffo. 53). Matelottes 
either of carp, tench, pike, and eels, are all dressed 
%. the same way. 
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Anguilles Grille. 
320 — Eels Broiled. 



Skin the eel and take out the back bone ; cut 
them in pieces about four inches long, and stew 
them in a marinade of onionSj shalot, and carrot 
sliced ; half a pint of red wine, a bunch of green 
onions, basil, marjorum, bay-leaf, and a little spice : 
when they are done take them out of the marinade, 
and let them cool; brush them over with yolk of 
egg, and dip them into crumbs of bread, put them 
in a double gridiron, sprinkle them with a paste 
brush dipped in clarified butleT,\itoiV \\ie."co. "A ■e.-wsai « 
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coioar, then lay them on a cloth to soak oat the 
butter; dish them neatly, reduce the liquor the eels 
were stewed in, add a few spoonsful of sauce toum^e 
(No. 8), and serre the sauce with the fish, 



AnguilUs a la Poulet. 
321 — Eels like a Fricassee of Chicken. 



Cut up the eels in convenient pieces and stei 
them in a lUtle light stock; then make a 
la poulet, by reducing the broth the fish was stewed 
in, adding some sauce toum^e (No, 8); skim off the 
iat, then lay the eels on a cloth, wipe the fat from 
them, and put them into the sauce: a few minutes 
before you send up the dinner thicken the sauce 
with the yolks of three eggs, mixed with a spoonful 
of cream. 
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322 — Eels in Aspic. 



^^_ cor 

^^ ipii< 



Take an eel and cut it open, take out the bonefl, 
cut off the head and tail, and lay the eel flat; 
sprinkle it with mised spice, pepper, and salt; roll 
it up tight in a cloth, tie it at each end, then place 
it in a stewpan with some broth, pepper, and salt, 
three blades of mace, a bay leaf, and a little vinegar; 
boil it till it is tender, put it in the liquor till cold, 
then take the eel out of the cloth, warm the broth, 
strain it, and take otf the grease; add a ladleful of 
consommS, and clarify it with the white of 
when the eels are dished put some of the jelly roun( 
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19^ 
OF SHELL FISH. 

323— Cray Fish. 

To boil Cray fish, mate a court bouillon with 
water, salt, whole pepper, vinegar, parsley, green 
onions, bay-leaf, and mace; when the water boiU 
throw in the cray fish, let them boil not more than 
fifteen minutes: they may be served plain in the 
second course, dished on a napkin. 

£orevisse a la PouUt. 

324 — Cbay Fish in White Sauce. 

Pick out the tails of cray fish that have been boiled 
as above, trim the thick end of the ragged part, 
then take two or three spoonsful of bechamel (No. 
9), stir it over the fire till it boils, mix in a little 
chopped parsley, a few drops of lemon juice, throw 
in the cray fisli, thicken the sauce with the yolks of 
two eggs, and a spoonful of cream. The cray fish 
may be served in a vol-au-vent, or a casserole. 

325 — Lobsters. 

Boil lobsters in a court bouillon, as cray fish, or in 
plain water; they will take about twenty-five 
minutes. 
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326 — LOBBTKH PUDDIHG. 

Put into a stewpan two ounces of batter, a little 
chopped shalot, and mushrooms, pepper, and salt; 
set it over the stove for a. few minutes, soak the 
crumb of two French rolls in milk, then put tbera 
into a coarse cloth, and squeeze them as dry as pos- 
sible; put the crumb into the stewpan, with the 
butter and the herbs, and rub it over the stove till 
it becomes a firm paste; set it away to cool, then 
take the meat of two fresh-boiled lobsters, cut the 
tail into neat pieces, the remainder cut quite fine, 
and add it to the flesh from two whitings; pound the 
whole together with the crumb of rolls which you 
have prepared, and half a pound of fresh butter; it 
should be pounded for a long time : use also the red 
spawn of the lobster, mix in five eggs, one at a time, 
season with cayenne pepper, salt, and a little grated 
nutmeg; then pass the whole through a wire sieve, 
blanch a small piece to know if it is well-tasted and 
firm; prepare a plain mould with clarified butter, 
and paper cut to fit the bottom and sides; place 
the pieces of lobster neatly at the bottom and round 
the sides, and press in some of the farce; con- 
tinue to add lobster and farce till the mould is full, 
put the mould into a stewpan with boiling water 
round it, and let it steam for three quarters of an 
hour: when you dish it turn the mould over on the 
r of a stewpan, hold it on one side to admit of 
the butter running off, then slide on the dish, 
remove the mould and paper carefully, and aei 
round the pudding a clear Italian sauce (No. 224] 
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327— Op Oysters. 

The goodness of oystera consists in their being 
healtliy and properly relished; there are several 
kinds, the Pyfleet, Colchester, and Milford are 
much esteemed. The native Milton are reckoned 
particularly fine, being the whitest and fattest, and 
better flavored. 



328— Scolloped Oystbbs. 

Boil the oysters in their own liquor for five 
minutes, take them out, and throw them into a 
basin of cold water, strain the liquor, put two ounces 
of butter into the stevrpan, with some bread crumbs, 
and a spoonful of bechamel; beard and take off the 
hard part of the oysters, put the prime of the oyster 
into the sauce, give them a boil up, and then mix in 
two yolks of eggs ; season with cayenne pepper and 
salt, put them into the scollop-shells, set them in the 
oven for ten minutes, have ready some bread crumbs 
fried in butter, and strew them over the oysters, and 
serve them to table as hot as possible, 



Ragiiut de Huitres. 

329 — Ragout op Oysters. 

Simmer the oysters in their own liquor, then drain 
them on a sieve, take out the hard part, then reduce 
some sauce tonrnee (No. 8) with the liquor of the 
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oysters ; tte ssuce should be rather thick : before 
the oysters are put in, season them with cayenne 
pepper ; the last moment stir in a little cold butter, 
and a few drops of lemon juice ; they may be served 
on a dish, with fried bread round, or in small croua- 
tades. _ 



330 — Atteletb of Oysters. ^* 

Stew the oysters in their own liquor, then make 
the sauce atteleta (No. 242) with the liquor oF 
the oysters, throw the tender parts of the oysters 
into the sauce, and let it all cool together; then 
take out the oysters, with as much of the sauce 
adhering to them as possible, and roll them separ- 
ately into the bread crumbs; take some attelet 
skewers, put about a dozen oysters on each, and 
with the point of the knife cover them with more 
of the sauce, then more bread crumbs ; and dip 
them in egg well beaten up, and shake over them 
more bread crumbs ; at dinner time fry them in hot 
lard of a nice colour, and serve them on a napkin. 



^^^f 331 — Oysters in Batter. ^^| 

^ •■ 

Make a batter with the yolk of one egg (or more 
according to the quantity of oysters you intend to 
fry), a little nutmeg, some beaten mace, a little 
flour, and salt ; dip in the oysters, and fry them in 

K'lo^'s lard of a nice light brown ; a little parsle^^ 
hopped very fine may \ie "pul \iiIq the batter. a^H 



332 — Oyster Sauce, 

Save the liquor in opening the oysters, and 
them up in it; strain the. liquor, and throw the 
oysters into cold water, put some butter and flour 
into a Btewpan, stir them together over the fire, and 
moisten with the liquor of the oysters ; take off the 
beard and hard part of the oyster, using the prime 
only in the sauce ; give them a boil up in the sauce, 
add more salt if requisite; make the sauce rich with 
butter. 



J^ilet de Boeuf Piqure en Marinade. 



333 — Fillet op Beep, Larded j 



I Marinaded. 



Take the inside fillet of a sirloin of beef, pare off 
the sinews, and lard it with fat bacon ; prepare a 
pickle with shalots, onions, carrots cut in slices, a 
little parsley, pepper, salt, vinegar, and sweet oil ; 
let the beef remain in this marinade for Iwenty-four 
hours, occasionally basting it; then the fillet is to 
be braised the way you do a rump of beef (No. 21); 
but it is to be observed that the braise is not to 
cover the larded part : when it is quite done serve 
with a ravigotte sauce No. 2471, 
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334 — HooHEPOT OP Ox'a Tail. 

The beef tails are to be cut in joints, and pni' 
them over the fire in cold water ; when tbey boil 
take off the scum, and wash the tails in cold water ; 
put theiu intoa stewpan, surrounded with slices of 
fat bacon, some carrots, onions, and a few pepper- 
coma ; fill op the stewpan with light broth, and 
set them over the fire ; when done drain them, and 
serve them in a deep dish, and pour OTer tbena a 
haricot sauce (No. 238) : observe the tails must be 
perfectly tender, that the meat may leave the 1 
freely. 

335 — Stewbd RonHD of Beef, Sficed. 

For a round of beef of forty pounds weight ; 
half a pound of saltpetre, five ounces of coarae suj 
two ounces of black pepper, two ounces of aspic, i 
ounce of cloves, two ounces of nutmegs, and fot 
handsful of common salt : all the above articles 
are to be pounded together, and mixed in a pan ; 
after which the beef is to be well rubbed all over 
with a small quantity of the mixture every day for 
three weeks before the fire, then truss it very tight 
with skewers, and bind it with a linen cloth ; it is 
then to be baked in a large pan or kettle, Trith 
broth nearly sufficient to cover it, and any trim- 
mings of fat of meat wliich you may have, vritb 
onions, carrots, and a good handful of sweet herbs; 
bake it five hours (a baker's oven is the best,) and let 
it remain in the pan it is baked in till quite cold : it 
will keep for amontV, OT\tnag,«. 




Culotte de Boeufu la Cardinal. 

16 — Hump of Bebf, the Cardikal'b way, 

* Tftke out the bone of a fat rump of beef, and 
lard it thoroughly on both sides with fat bacon; 
then take an ounce of saltpere, and half a pound of 
coarse salt, rub the beef with this, put it into a 
pan, and the next day pour over it half a pint of 
vinegar, an ounce of black pepper, a few cloves 
and mace, pounded together, a bay leaf, and some 
sweet herbs ; rub the beef well, and let it remain 
four days ; then wash it in warm water, bind it 
tight with broad tape, and braise it as directed 
(No. 21), adding a pint of port wine to the braise ; 
and when it is perfectly tender, take it up and 
glaze it, reduce a little of the braise to half glaze, 
and then add a few spoonsful of sauce tournee 
(No. 8) ; boil and skim the sauce well, and serve it 
round the beef. This is also an excellent cold dish. 



'" Ckarhonnee de Boeuf aux Gratin. 

^" 337 — Short Ribs of Beef au Gratin. 

Take the short ribs of beef, about three or four, 
trim off the chine bone, and brai=e it as directed 
(No, 21); when the beef is perfectly tender, strain 
the braise, skim off all the fat, reduce it to half 
glaze, make a sauce of attelets (No. 242), with 
a portion of this glaze, and cover the beef all over 
with the sauce, and then ■wittt. \iteaA ci\i.T^%-. «^- 
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the beef in the oveo to gratin, and add to the 
remainder of the glaze two or three spoonsful of 
sauce toumee (No. 8), and two glasses of white 
wine ; boil and skim the sauce : if the beef does 
not get sufficiently brown in the oven, use the sala- 
mander, and when dished pour the sauce round : 
the sauce should be highly seasoned. 



Fricassee de Palais de Soeuf. 



338 — FnicAss^E op Beep Palates. 



Braise six or eight beef palates, 89 directed (No? 
(76), cut them the size of lialf-a-crown piece, throw 
them into a bechamel simce (No. 9); they maybe 
served in a casserole of rice, a timbale, or vol-au- 
vent : the palates must be perfectly tender before 
they are put into the sauce, and the sauce rather 
thick ; add a little parsley boiled : they are excel 
lent when well dressed. 
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Blanquette de Palais de Baeuf auz Concombre. 

339 — Blanquette of Beep Palates and 

cucumbbiib. 
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This dish is made in the same manner as the last 

:eipt, with a blanquette of cucumbers (No. 209J 

le&ring out the parslej. 



Blanquette de Palais de Boeufaux Asperge, 

340 — Blanqcette of Beef Palates with 
Abparagcs 

Is precisely the same as the last recipe, leaTing out 
the cucumbers, and adding instead asparagus peas 
(No. 223.) 
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Allumettes de Palais de Boeuf. 
341 — Beef Palates en Allumettks. 



I 



laving braised the palates (No. 76), cut them 
into shreds about two inches long, put them into a 
marinade of vinegar mixed with salt, pepper, sha- 
lots, bay leaf and cloves ; they are to remain in this 
for three hours, then dry them on a napkin, and 
throw them into butter, see (No. 585) ; fry them, 
^d serve on a napkin with fried parsley. 



Palais de Boeuf & la Ly(mnai$e. 
342 — Ox Palates k la Lyonnaibb. 



When they have been made tender in a well 
seasoned braise, cut them neatly and serve with 
a puree of onions. 



Palais de Boeuf i la Meitagire. 

343 — Ox Palates k la. M^nag^re. 

Eight palates are Bufficient ; roll them with some 

veal farce, and braise tbem ; when quite tender 

take them out, drain Ihera from the grease, glaze 

them, and serve with a ragout of mushrooms and 

I small button onions. 

^^^P Palais de Boeuf en Attelets Sauce d ritalierme, ^^^ 
I 344 — Attelets with Beef Palates, Italian ^^M 

&AUCG. ^^H 

Dress the palates aa directed (No, 76), cut them 

into square pieces ; prepare attelet sauce { No. 242) ; 

' put the pieces into it, let them be well covered 

I with sauce, and roll them lightly in bread crumbs, 

' and put them in the larder until they become firm ; 

then heat up two eggs with a little salt, and cover 

each piece all over with the egg, and again roll 

them in bread crumbs, fry them of a nice colour in 

I hot lard, ru:] a silver attelet skewer through them, 
about eight in a row, dish tbem one upon another, 
and pour into the dish an Italian sauce (No. 242), 
or they may be served on a napkin with fried 
parsley. 
Saute de Filet de Boeuf. 
345 — Fillet of Bebf Sadtb. 
Tate the fillet out ot a Tum'^ o? \ife^t, lut it inJ 
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collops al>out the size of a cutlet, trim them neatly, 
and put them into a saute pan with clanfied butter, 
chopped mushroomg, pepper and salt ; at dinner 
time fry them quickly ; when done on both sides 
pour away the butter, and add a little thin glaze 
and a spoonful of sauce tournee, dish the fillets, 
and pour the sauce over them. 
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Langue de Boeuf au Gratiti Sauce h I'ltalienne. 
346 — Beef Tongue av Gratin, Italian Sauce. 



I 



Take a beef tongue that has been only a short 
time in pickle, boil it tender, skim it, and let it 
cool on a flat board that it may he of a good shape ; 
when cold trim it neatly ; have ready chopped 
some shalot, parsley, sweet herbs, pepper and salt, 
and mix them with the yolks of two eggs, ruh the 
tongue all over with it, roll it in bread crumbs, 
then sprinkle it over with clarified butler; take a 
baking sheet, place the tongue thereon, bake it three 
quarters of an hour, and serve round it an Italian 
aauce (No. 224). 
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Langue de Boeuf en Ragout. 
347 — BsEP ToMGUE WITH Ragout. 



Take a plain boiled tongue and peel it ; have 
ready some veal farce place the tongue on the 
dish you intend to serve to table, and cover it 
entirely with the farce, to ha-je, \W I^Tta. ■«e^ I 
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Appearance of a tongue ; garnish it with truffles 
and Cray fish tails ; cover the whole with very this 
slices of fat bacon, and over that buttered paper j 
put it into a slow oven or hot closet, till the tongue 
gets hot through, and the farce is quite set ; then 
remove the paper and bacon carefully, glaze the 
garnish, aud serve round it agood ragout of truffles ^H 
and cocks' combs. ^^M 

^^M 348 — Bologna Sausages. ^H 

[^^ Take four pounds of lean beef; the buttock is 



the best for this purpose, being more tender and 
free from sinews; cut it into pieces, also one pound 
of beef suet cut into dice, and one pound of fet 
bacon cut the same way ; season it with allspice, 
pepper, bay-salt, half an ounce of saltpetre, and a 
small portion of pounded bay-leaf; mix the whole" 
well together ; fill large skins with the meat, an^l 
dry them in the same manner as tongues. 



349 — Fine Potted Beep. 



Four pounds of lean beef and one pound of findl 
streaky bacon, two ounces of lump sugar, half an 
ounce of saltpetre, mix them together in a pan, 
and let it remain for twenty-four hours ; then cut 
up the meat into small pieces, put it into an earthen 
pot, and season it with a little white pepper, a little 
finely beaten mace and common salt; add half a 
pound of fresh butter, and put the pot into the 
07en for two hours, tken \^o\iitd the meat while jj 
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is hot in a marble mortar ; add more seasoning if 
required, witli half a pound more clarified butter; 
when the whole is perfectly mixed press it into pots 
and coyer it over with clarified butter. 

Boeufbouillie froid a la Maitre d' Hotel 

360 — Cold Bodillib, aptbr the makner of the 
Mastee op the Hotel. 

Stew very tender a piece of brisket of beef, well 
seasoned, and when it is cold trim it neatly and 
glaze it. It is to be served with a sauce made thus : 
mix well together in a basin, finely chopped shalots, 
tarragon and chervil, pepper, salt, yolks of eggs, 
sweet oil, vinegar, &c., the same as for salad sauce, 
pour it into a tureen, or the beef may be cut in 
neat slices, and the sauce poured over it. 

The convenience of having such articles as ready 
dressed keeping provisions, is much greater than 
might be imagined, especially in the country ; 
where, from the nature of the situation, it may be 
uncertain of the number of persons for whom re- 
freshments may he required. 
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VEAL. 



h 



Carre de Veau piqUre et Marine. 

351 — Nbck o» Veal Larded and Maeinade. 

Take the part of the neck which is used for coS.- 



lets, torn the meat back from the ribs, and cut the 
bones short; trim the fillet, which is to be larded 
thickly, and then lay it in a marinade, with oil, 
parsley, shalot, bay leaf, pepper, salt, and a spoon- 
ful of vinegar ; it should remain thus for three or 
four hours; put the marinade into a long braising 
pan, cover it with fat bacon ; lay the veal upon it, 
and pour in as much broth as will come up to the 
larding ; cover the whole with buttered paper, set it 
over a stove, and put lighted charcoal on the cover: 
when done, glaze it lightly, and serve under it an 
Italian sauce (No. 224), or auy pur^e of vegetable. i 



Tiie de Veau a la Financier. 
352 — Calf's Head k la Finahcibr. 
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Procure a calfs head scalded with the skin on, 
bone it thoroughly without cutting the skin, and 
prepare a farce as directed (No, 419), with which 
line the inside of the head, leaving room in the 
centre to put in two pounds of trufiles, which are to 
be mised with a little of the farce : form the head 
of a good shape, bind it all over with slices of fat 
bacon, and braise it an oval stewpau, with some light 
broth, a pint of white wine, some fresh herbs, and 
Bpice : when it is tender take it out of the braise, 
glaze it with very light glaze, and serve round the 
bead a ragout, ^ la financiere (No. 220). This " 
a/so an excellent dia^wUeu. go\&.^ot ■Caciwia'^W 
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Tite de Veau Pane et Grille. 

363 — Calf'b Head with Bread Cbuubs. 

Divide in two a calf's head that has been akiaoed, 
boil it until it is sufficiently tender that you may 
draw out the bones ; skin the tongue and palate, and 
press each half as compact and neatly as possible ; 
put it in the larder to cool, chop some parsley, 
shalot, and mushrooms, and mix them with the 
yolks of three eggs, a little pepper, and then rub 
the head over with this omelette and strew bread 
crumhs all over ; place it on a buttered baking sheet, 
and with a paste brush sprinkle it over with clarified 
butter ; bake the head for three quarters of an hour, 
and serve it with a brown Italian sauce (No. 224). 



354 — Galaktine . 



First take the tendons from oiF a breast of veal, 
and then take out the hones ; beat it well with a 
cutlet beater, sprinkle the inside with a little pounded 
spice, pepper and salt, some chopped shalots, mush- 
rooms, and parsley, mixed together ; cut some fat 
and lean of ham into thick long pieces, lay them on 
the veal alternately, fat and lean ; have ready some 
yolks and whites of eggs steamed separately in plain 
moulds until they are set, then cut them into the 
same form as the ham, and intermix the eggs with 
the ham, and also some pickled gherkins ; roll the 
■■Ireal as tight as possible, bind it with broad, ta.^. 
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and with a cloth, secure it at each end with string; 
boil it about five hours : when doue tighten both 
ends of the cloth, hang it up by one end and fasten 
a heavy weight at the other, or it may be pressed 
between two dishes : let it remain until quite cold, 
so that it will keep in its proper shape ; take oET 
the cloth and binding, cut it in thin elices as it may 
be wanted : it serves for salads, aspic, or with saace 
magnonnaise. 

It IB particularly useful for small second cours6 
dishes, for supper dishes, or for sandwiches. 



Carre de Veau a la Braise. 



366— Neck of Veal Braisbd. 



Cut off the chine bones from a neck of veal 
cut the rib bones short ; blanch it for ten minutes, 
throw it into cold water, trim it, and then braise it 
in a light braise for two hours or more ; when it is 
done take it up and glaze it with some very light 
glaze, and serve it with toraata, or any other pur^e 
of vegetable. 
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Coteleties de Veau Pane et Ch-ille. 



356 — Veal Cutlets bread crumbed and broilej 



Take a small neck of veal, cut it into cutlets, with 
one bone to each ; flatten them with the cutlet 
betLter, pare and trim them neatly, season them Qb. 
trj/otb sides with a iitlle pe^^et aiid salt, clarify l*(i 
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ounces of butter, and mis with it two yolks of egg;9 ; 
dip the cutlets first into it, and afterwards into bread 
crumbs, and give them a good shape by pressing the 
crumbs smooth with the knife, then lay them on a 
double gridiron ; at dinner time broil them before 
the fire of a nice brown colour, and serve them to 
table with a brown Italian sauce (No. 224). 
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Cotelettes de Veau en Papilotte. 

357 — Vbai, Cutlets ih paper. 

Cut the cutlets, and trim them as the last ; cut 
square pieces of writing paper, butter them, mix 
pepper, salt, also chopped parsley, green onions, and 
mushrooms ; sprinkle the paper all over, then twist 
the paper all round the cutlets, the end of the bone 
remaining uncovered ; rub the outside of the paper 
with sweet oil or clarified butter, broil them, and 
■when done serve them in the papers without sauce. 
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Cotelettes de Veau d la Venitiettne. 



358 — Veal Outlets, the Venetian Way. 



Cut the cutlets from the best part of the neck, let 
them be thicker than the last ; take some mush- 
rooms, shalots, and parsley, chopped fine, scrape 
some fat bacon ; put the whole into a stewpan, with 
a small piece of butter, and pass them over the fire 
for a few minutes; then lay the cutlets in, with a 
little broth, cover the stewpan close, aud &tA'v this&. ' 
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over a bIow fire till they are tender ; then skim 
the fat, put in two spoonsful of sauce tournee (No. 
8), and thicken the sauce with two or three yolks of 
eggs; season with pepper, salt, and the juice of 
lemon : dish the cutlets with as much of the sauce 
about tbem aa possible, and pour the remainder in 
the centre of the dish. 



359— Veal Farcb. 
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Soak the crumb of two French rolls in cold milk 
fur an hour, then take them out and squeeze them 
as dry as possible; put it into a stewpan, with two 
spoonsful of b6chamel, or cream, a shalot chopped, 
a little tnace and grated nutmeg, cayenne pepper 
and salt ; stir the whole over the fire till the bread 
becomes a firm dry paste ; add the yolks of two 
eggs, and put the panade to cool. 

Take some lean veal, cut into slips, and scrape all 
the meat from the sinews ; boil a calFs udder, either 
in the stock pot or in water; let it get cold, trim off 
all the skin, cut it into pieces, pound it in the mor- 
tar, and pass it through a sieve : make the veal into 
a ball, the udder and the panade the same; yoa 
must have each ball of an equal size : pound 
v?hole in a mortar till it is thoroughly well mixi 
then break in four eggs, yolk and white together : 
observe, the eggs are to be mixed in one at a time 
season it with salt and white pepper, and when the 
whole is well mixed together, try a small piece ^ 
boiling' it in water; li 'A v6iio\.temc&aa^\L,tiuit;" 



yon 
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another egg, and try it agun ; and if it wants more 
seasoning add it, and pass the whole throogh a 



360 — Hot Veal Fabcb for Pies, TtHB&LEe, &c. 

(See No. 419.) 
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MUTTON. 



Qigot de Mouton en Filets Farce. 
361 — Leo of Mutton Stuffed. 



Choose a leg of mutton that has been kept a long 
time, take out the bone and meat attached as far as 
the shank, make a raw farce of the meat, chop it 
very fine, with some beef suet, shalot, mushrooms, 
and parsley ; season it with pepper and salt, and 
put the farce back in the place where the bone was 
taken out; give the mutton the appearance of a 
whole leg, braise it covered with layers of fet bacon, 
and when it is done glaze tt lightly, and serve nnder 
it a ravigotte sauce (No. 247). This is an excellent 
dish cold for the side table. 



Cotelette de Mouton Pane et Grille. 
See Cotelette de Veau (No. 3o6V 



362 — Haricot de Mouton. 

Cut into chops the best part of two necks of mut- 
ton, trim and put them into a stewpan with butter, 
fry them on both sides, then put over them the 
trimminga of the mutton, some carrots, turnips, and 
onions ; cover the whole with boiling water, and put 
them over the fire to braise till quite tender ; scoop 
or cut carrots and turnips, and peel some button 
onions — boil them separately : they should he ready 
by the time the cutlets are done, which are to he 
removed into a clean stewpan ; strain the broth they 
were done in, skim oft' the fat, then thicken the 
broth with butter and flour passed over the fire; 
when the sauce boils, then pass it through a tammy 
to the cutlets, throw in the roots, set them over a 
slow stove till the roots are done, skim the sauce, 
dish the cutlets, and serve the roots in the centre, .t 



33 — CoTELKTTEe A LA BrETTOME, 

C After the Inventor's Name.) 



Cut up a neck of mutton into thiu cutlets, tru 
pthem neatly, and lay them at the bottom of a stei 
pan with a piece of butter, a little pepper and salt, 
and fry them of a nice brown on both sides ; then 
cover the cutlets with thin broth, and stew them 
slowly for about two hours ; slice six onions, fry 
them in butter, till nicely browned, then add a little 
broth, and let them simmer till done enough to 
through a hair sieve, ^u\. ftiem a^\tt into the atei 
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pan to keep hot by the side of the fire ; prepare 
also a puree of white haricot beans by boiling them 
in broth till tender, and then to be passed through a 
fine hair sieve, season both these purees with pepper 
and salt; dish the cutlets round the dish, pour the 
puree of onions in the centre, and the puree of 
beans over the cutlets, and serve them as hot as 
possible, 

^H Cotelette de Mouton i la Portugaise. 

364 — Cutlets op Mutton, Pobtuquesb mode. 

Trim the cutlets neatly, and fry thera with 
chopped shalot, parsley, bay leaf, pepper and salt ; 
set them to cool, then take some veal farce (No. 359) 
and cover the cutlets with it, leaving the bune free, 
butter some square pieces of writing paper, lay in 
each cutlet, and twist the paper closely round, broil 
them in a double gridiron, and serve with a 
piquant sauce. 

^^^ 365 — McTTON Ham, 

.■Procure the finest leg of mutton cut full in the 
loin fresb killed, rub it well over with common salt, 
next day, mix two ounces of bay salt, the same of 
saltpetre, and coarse sugar, some juniper berries, 
bay leaf, basil, red marjorum, rub It daily, for ten 
days, it may then be smoked and dried as other 
hams ; or it is very excellent eating braised before 
it is dried and served with a sauce ^1.0^8.^1. 
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Carre de Mouton aux Navettei. 

366 — Nbck of Mdttoh braised, and TuBmpg.^ 

Take off the chine bone, and cut the rib bones 
short ; dress it in a light braise, then cut turnips 
round, or in any other shape, give them a blanch, 
and put them into a stewpan, with a piece of butter, 
a little sugar, salt, and two spoonsful of water; cover 
thera close, put the stewpan on a slow stove, and 
when the turnips are sufficiently done, put some 
bechamel sauce (No. 9) to them ; take up the neck 
of mutton, glaze it, put it in the dish, and pour the 
turnips and sauce round. 



Cane de Mouton aux Oignom 
367 — Neck of Mdttok, with Bdttoh Omom 
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Prepare the neck of mutton as the last, then 
blanch one pint of button onions, take off the skins, 
and put the onions into a stewpan, with a bit of 
butter, and two or three spoonsful of consomme 
(No. 6) ; set them on a slow stove, and when the 
onions are done sufficiently, put some bechamel 
sauce (No. 9) to them, and a little salt and sugar ; 
^^H giYe it a boil, lay the neck of mutton on the ditt^^n 
^^b g-Iaze it, and poor tine omoim on^ «uice round il^^H 
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\ Carre de Mouton a la Braise aux Concomhre. 
168 — Neck of Mutton, braised, ahq bteved 

CuCCHBERS. 

BraiBe a neck of mutton, glaze it, and lay it on a 
dish, and serve round it stewed cucumbers (No. 250). 




Epeaul d'Agneau Farce. 

SHOnLDBB OF LaMB, WITH FOHCB MbAT. 

> Bone & slioulder of house lamb, and fill the va- 
' cancy made by taking out the bone with veal farce 
(No. 359), and a few whole truffles; then sew it 
up so as to form its proper shape, trim with fat 
bacon the bottom of a stewpan, lay in the shoulder 
of lamb, some onions, carrot, and a bay leaf, and a 
little second stock ; cover the stewpan close, and 
set it on a slow stove ; it will take about an hour 
and a half braising ; then dry the fat from it, glaze, 
and serve with a truffle or mushroom sauce. 

^E 371 

^^V Bone and braise a shoulder of Iamb, with or 
■^^Hthout farce, and serve it with stewed cucumbers 
(No. 260). 



Epeaul d'Agneau aux Concombre. 
370— Shoulder op Lamb and Cucumbers. 
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371 — CARHt d'Agreau k LA Bbllb-vcb. 

Trim two necks of lamb handsomely, make incis- 
ions with the point of a Hharp knife in the fillets, 
introduce alternately slices of truffles and tongue, 
then line the bottom of a stewpan with slices of veal 
and f^t bacon, an onion and carrot sliced, and a little 
spice; lay the necks of lamb on it, and slices of fat 
bacon over, pour in a little white broth, and braise 
the Iamb till it is tender; then glaze and dish them, 
pressing the ribs close to each other, and serve them, 
either with a brown truffle, or a brown Italian 
(No. 224.) 



Tette fTAtfneau a la Pluche Vert. 
372 — Lamb's Head, with Grben Saucb. 



Take one or two lambs' heads, saw them in twi 
t&ke out the brains, and cut oS the chops close to 
the eye sockets ; wash them in several waters, then 
boil them for twenty minutes ; cover the bottom of 
a stewpan with fat bacon, moisten with one glass of 
white wine and half a pint of light broth, lay in the 
cheeks, cover the pan close, and boil them till the^, 
are tender ; then strain the broth from them, sk 
off the grease, add a few spoonsful of sauce toumi 
(No. 8,) and reduce it together quickly; thickmi 
the sauce with the yolks of three eggs, and a little 
cream ; lastly, mix to some green extract of parsley 
(No. 237), drain the chops, and with a napkin wi| 
''^ the grease ; diab ani ^at Vne wi.\i(Lfc qn er them 
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PORK . 

373. 

The season for pork is from Michaelmas to March, 
and it is to be observed, that pork, of all meat, is 
the most unwholesome if underdone ; indeed, it is 
absolutely uneatable. It should be hung for some 
time before it is cooked, though it will not admit of 
being kept so long as other meat ; nor is it requisite, 
as keeping pig meat long before it is dressed does 
not improve its tenderness. 
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Cochon de Lait. 
374— SucKisa Via. 



• A sucking pig is in best order when about three 
-weeks old, and it is better it should be killed only 
a {ew hours before it ia dressed : to dress it in per- 
fection requires the greatest attention in roasting; 
it being the thickest across the fehoulders, put that 
end of the spit nearest the fire, and continually keep 
wiping the pig with a dry cloth, until the moment 
it is taken off the spit. To make the stuffing for a 
roasting pig, take the crumb of two French rolls, 
cut them in slices, and butter them ; sprinkle a 
little salt, a very small quantity of chopped sage, 
and a little cream between each slice ; let them soak 
for an hour, then put this stuffing inside the pig, 
and sew it up ; it will take about an hour and a 
quarter roasting ; take two or three spoonsful ot 
bechamel sauce (No. 9,) in which mix a little cream, 
chopped sage, pepper, and salt -, at,\t \.\i«, '«\\^J\.t *a-*«e 
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the fir« till it boils, and serve the saace in a boat. 
There should not be any gravy or sauce in the dish 
with the pig- 



375 — Leg of Pohk, to eat lies Wild Boah. 

Cut the leg out uf a bacon hog that has been 
singed; let it be cut as long as it can be made, take 
out the bone, and rub it with saltpetre, common 
salt, and spice, and force some into the part where 
the bone is taken out ; rub it every day, and let it 
lay in this state for three days ; after that time put 
the leg of pork into a pan of cold water for two 
hours, take it out of the water, lay it in a cloth, and 
vripe it inside and out thoroughly dry ; pound mace, 
cloves, pepper, and nutmeg, chop six shalots, and a 
clove of garlic, mix with the spice; mb some of 
this mixture into the inside of the pork, where the 
bone was taken out, and let it remain for twenty- 
four hours ; then prepare a braising pan with a bed 
of sweet herbs, onions, carrots, and a few bay leaves 
and spice, such as coriander seeds, mace, cloves, and 
allspice; lay the pork on this, and pour over it ft 
bottle of red wine ; the braising pan should not be 
larger than is requisite to hold it, cover the braising 
pan close, and place it over a fire that will keep it 
stewing only very slowly ; put hot ashes on the top : 
it requires about four hours to dress it tender ; it 
should he kept in braise till cold ; but if it is to be 
served hot, lake it up, strain the bruise, skim off 
the grease, and add a fe^ spoonsful of sauce toun 
J ; let the eauce \)o\V a.n4 vti-iiaft, ai\vieezea 



some lemon juice, and a little cayenne pepper ima 
salt if requisite, glaze the pork, and serve the sauce 
round it. 



376 — Boar's Head. 

The head for this purpose should be taken from a 
lai^e bacon hog ; cut off the head, and take all the 
bone out; then rub it with saltpetre, common salt, 
and pepper ; let it lay in this state, rubbing it every 
day for four days, then throw it into cold water for 
two hours ; afterwards it is to be thoroughly dried 
with cloths ; make half a dozen pounds of farce, 
aa directed for sausages (No. 379,) pound some spice, 
cloves, nutmeg, and mace, black pepper, and 
cayenne ; rub the inside of the head all over with 
this spice, then stuff it with the farce, and two or 
three pounds of truffles intermixed with the farce; 
make the head into its proper shape, and bind it all 
over with broad tape ; place the head in a braising 
pan of its own size, put in onions, sweet lierbs, bay- 
leaves, shalots, two or three cloves of garlic, and 
spices, such as mace, allspice, cloven, ginger, and a 
few coriander seeds ; pour over this two bottles of 
wine, and the rest broth ; cover the braising kettle 
close, and set it over a slow fire, with hot ashes on 
the top; it should stew gradually for five hours, 
wheu the head is done take It out, place it in an 
earthen pan not larger than the size of the head, 
strain the braise over it, and let it remain till quite 
cold ; next day take the head out of the cloth, and 
when it is to he served put some of the jelly round, 
and send, in a tureen, the sauce directed vr \!afe ^'i^- 



mg recipe. All auch dishes are found to be 
exceedingly convenient in the country for luncheons 
and the side table. 



^ ............... - 

Boil half & pint of port wine^ into which infase 
the rind of two Seville orangea, mixing with it at 
the same time half a poand of red currant jelly; 
when cold moisten a spoonful of mustard with a 
little cold water, and stir it into the sauce ; squeeze 
the juice of the two Seville oranges, and a little 
cayenne, pass the aauce through a cullender, aad 
^H Berre it cold in a tureen. ^^^ 

^H 378— To Curb Hams. ^H 

^^f As soon as the bams are cut rub them witi^^^ 
' common salt, and leave them for twenty-four hours ; I 



common salt, and leave them for twenty-four hours ; 
weigh them, and for every twelve pounds of meat 
allow half a pound of bay salt, one ounce of salt- 
petre, and two ounces of black pepper, all finely 
pounded ; rub the hams well with this every day for 
four days, then mix one pound of coarse moist sugar 
L with one pint of vinegar, and pour it over the hams ; 
I let them lay in this pickle for a month, frequently 
r turning them during that time ; when you take 
them out dry them well, and roll them in bran or 
eoarse flour ; hang them up to dry, and if they cao 
be smoked with a wood fire it will consideral 
improve them. 



1 



379— Farcb foe Sausaoeb. 



Take the tender part of pig-meat, cut it in BOiall 
dices, then cut about an equal quantity of the fat in 
the same way ; season with pepper, salt, allspice, 
and a little minced sage ; chop the meat very fine, 
and when thoroughly mixed, fill it in skins that 
have been properly cleansed, 

380— Black, or Hog's Poddikqs. 

They are excellent eating when properly made, 
as they are generally met with at the honses of 
farmers. Wash one quart of oat grits, or groats, 
in several waters, that every particle of husk which 
may adhere to them, may be removed, then put them 
into an earthen pan with as much milk as the groats 
will absorb, by putting the pan into a warm oven for 
three or four hours. On killing the hog save two 
quarts of the blood, which must be continually kept 
stirred till it becomes quite cold, then mix and stir 
well together the blood and groats; add one pound of 
finely chopped beef suet, and six yolks of eggs ; 
season with pepper and salt; pounded allspice; also 
penny royal, a little thyme, winter savory, marjorum, 
and one or two shalots, all finely chopped. Take 
tlie leaf, or flair of the hog when it is quite cold ; 
cut it in dice, and mix with the other ingredients. 
The skins having been in the mean time properly 
cleansed, fill them and tie them in links ; put them 
into boiling water, and prick them, as they swell, to 
prevent their bursting. Boll them f^'&ulVj %n >a3£&. 
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an hour, then put them on clean cloths to drain dry, 
after which they may be hung up for use, and will 
keep good a conaiderable time ; when served to 

» table they are to be broiled or dressed in a Datch*fl 
Poulard au Gos Set. . ^H 

381 — Fowl with coarse Salt. ^^M 

Choose a fowl that is white and fat, and it is to 
be trussed for boiling ; cook the fowl in light broth 
that is fresh made, let the broth boil when the fowl 
is put in, and if a large one it will take an hour and 
a quarter ; when it is done enough drain it and wipe 
off all the fat : serve it with the liquor, in which it 
was boiled ; first strain and reduce it. about two- 
thirds : the fowl is to be glazed with a very light 
glaze, and a little chrystahzed salt, which has ; 
been pounded, thrown on the breast. 



Poulard de Huitres a la Due. 
362 — Fowl with Oystehs the Duke's way. 



^^^^ Truss a fine poularde for boiling, first taking o 
the breast bone, beard and take away the hard pai 
of four dozen oysters, put them into a bi^in, with 
half a pound of bread crumbs, two ounces of butter, 
and four yolka of eggs ; mix all together, and fill 
the body of the fowl, and bind it in fat bacon ; take 
a stewpan that is just large enough, put the fowl in, J 



set it on the fire to boil for an hour and a half; then 
serve with it the following aauce : — boil the liquor 
and trimmings of the oysters, strain it through a 
silk sieve, reduce it with some bechamel (No, 9) to 
a good consistence, season with a little cayenne 
pepper and salt if requisite, and pass it through a 
tammy ; wipe the fowl perfectly dry, and pour the 
sauce over it. 

Poulard Sauce de Huitres. 
383 — Fowl, with Oystek Sauce. 

Boil a fine fowl in poele, and when done send it 
up with oyster sauee as follows : — Take three dozen 
of oysters, let them boil up in their own liquor, 
drain them in a small cullender, let the liquor settle, 
put two ounces of fresh butter into a stew-pan, with 
a spoonful of flour, pass it over the fire for a few 
minutes, then pour in the liquor of the oysters, and 
half a pint of cream ; stir it till the sauce boils, add 
two or three spoonsful of bechamel (No. 9), and 
reduce the sauce, as the oysters are sure to relax it ; 
pass the sauce through a tammy ; then take out the 
hard part of the oysters, wipe them in a cloth, and 
put them into the sauce ; give the sauce a boil, and 
pour it over the fowl. 

Poulard ^ la Monglax. 

I 384 — Fowl, k la Monglas. 

A fowl that has been previously served (provided 
it is % boiled one,) and vetutuei xmVo'aOnR.^^'^'^ \ 
^1 



I 
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make this dish : run the knife under the skin 
nloDg the centre of the breast, turn the skin quite 
back on the legs, and remove the whole of the 
breast, at the same time take out the bone ; mince 
the breast of the fowl with some sweet bread, and 
ham, or tongue, and put it into bechamel (No. 9), 
which should be reduced to a good conaiatence; 
when it is quite cold put it into the fowl, and bring 
the akin over it, to give it the appearance of a whole 
fowl ; beat the yolka of two eggs, and cover the 
breast of the fowl with the Rgg, and then bread 
crumbs ; sprinkle it with clarified butter, bake the 
fowl for half an hour, and if it is not colonred 
enough, nse the salamander; dish the fowl, and 
serve Eapagiiole sauce (No. 221), under it. ~ 



Poulard en Surprise. 
385 — Fowl dibguisbo. 



I 



This is the same as the laat, with this only difference 
— that the breast of the fowl only is to be used, and 
the sauce whitened by the addition of more creu 
ftnd serve b6chamel sauce (No. 9) round it. 



386 — PouLABDB A lA Pebigobd. 
See turkey under the same title (No. 399). 



Cuisses de Poularde en Canetan. 

387 — Legs op Fowl, Duckling-likb, 

The fowls from w\uc.\i. 't^ie. ^ft\a, Vw^N^Ka. \ 



fnrnisb legs for this dish ; pull the bones entirely 
out from the leg, but do not destroy the knee-joint, 
which must be saved to make the head of the duck- 
ling; when the legs are boned, stuff them with farce of 
veal or fowl, sew thera up with coarse thread, giving 
them at the same time a good shape ; put them into 
a stewpan wrapped in fat bacon, slice some carrot, 
onioD, bay leaf, and mace ; put the knee-joint to 
braise with them, set the stewpan over the fire, add 
ft ladleful of broth, and when they have atewed 
quietly for an hour, and they feel tender, drain them, 
take out the thread, and stick the knuckle in the 
broad part of the leg, and it will have the form of 
a duckling; glaze them, and serve under them 
tomata or ravigotte aauce. 



Poularde d la Cardinal. 
388— The Cardinal's Fowl. 



I 



" cutting the skin, prepare some quenelle of fowl or 
veal (No. 359), into which introduce some red lobster 
spawn that has been pounded with butter, force 
your knife between the skin and the ilesh of the 
breast, and introduce some of the coloured farce, 
and the remainder in the inside of the body ; secure 
both ends with thread, and form the fowl of a good 
appearance : put it into a stewpan (an oval one) well 
trimmed with slices of fat bacon, and cover the fowl 
also with bacon ; pour over it some poel^, set it on 
the fire, and let it boil bVovi\^ ios «n. Vova wA. ». 



half; then drain and wipe off all the greaae, glexe 
it very lightly, and serve with it sauce k I'allemande 
(No. 226). 



FileC de Poulet a la Royal. 
—Fillets of Chicken, Covrt mode. 



I 



It will require five chickens for this dish, whii 
will furnish ten fillets : first draw out the sinews, 
then with a very sharp knife remove the skin, and 
flatten the fillets with the handle of a knife dipped 
in cold Rater, to prevent its breaking the fillets; 
trim ihera very neatly, have ready some clarified 
hutter, into which dip the fillets, and then lay them 
on a saute pan ; cover them with buttered paper ; 
at dinner time saute them very lightly, drain the 
butter from them, and put two spoonsful of be- 
chamel in the pan : cover each fillet with the sauce, 
and lay them neatly round the dish, and a ragout 
a la royale in the centre ; this ragout must be pai^ 
ticularly white, composed of cocks' combs, kidneys, 
mushrooms, small quenelles, and trnfiles. 



ic^^^ 



Ailes de Poulet a la Dauphine. 
— W1NO8 OP Chicken, a la Dauphiab. 



I 



This dish should only be attempted when a very 
large dinner is to be served, as all the fillets must 
be cut from the same side of the cliicken, with tbe. . 
piaioix attached, conaetyienft'^ A ■«"'^ T:tOi|i\it %\^ 



I 



bat vhere the dinner consists of mnny entr^s, the 
remaining fillets may be introduced ; lard the fillets 
with fine bacon, and put them into the oven on a 
well-buttered saute pan, in order to give them a 
good shape ; when they have acquired a firmness, 
prepare a stewpan with a bed of vegetables (see 
fricandeau, No. 40), slices of fat bacon, and a little 
light broth ; lay the fillets on this, cover the stew- 
pan close, set it over a fire, with lighted charcoal 
OD the top, glaze the fillets, lightly dish them on a 
pur^e of endive, asparagus peas, or any sauce that 
ly best correspond with the other dishes. 



Fricassee de Povlet, d la St. Florentine. 



391 — FbioassIie qv Chicken, 
A LA St. Florentine. 



Prepare a fricassee as directed (No. 94), add to 
the sauce small quenelles, truffles, and egge, which 
is the only difi'erence. 

^ Poulet frit Sauce Piquant. 

392 — Fried Chicken, with Sharp Sauce, 

Take two young chickens, cut them up as if for 
a fricassee, put them into a basin, with a shalot 
sliced, a bay-leaf, parsley, and a little spice, pepper, 
and salt, and a lemon squeezed over them ; let the 
chicken remain thus for three or four hours, then 
drain them, beat the vrUites o? ^.'wq <;?,%*■■ ^^^"^ ■^*- 
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pieces first into it, next into flour, then frj them in 
hot lard of a nice colour, not too brown, drain 
them on a clean cloth, serre under them sauce. 
piqaaat. 



Souffle de Poulet, a la Crime. 
i3 — Souffle op Chicken, with Cream. 



i 



Take the remnants of fowl that hav«^ been left 
from a previous dinner, take off the white flesh, 
and mince it very fine; pound it in a. mortar, with 
two or three spoonsful of bechamel, and the same 
of thick cream, ahout two ounces of fresh butter, a 
little salt, and mix with this the yolks of four eggs ; 
rub the whole through a tammy or a hair sieve, 
then beat the four whites of eggs quite light, and 
mix them with the chicken ; put it into a raised 
croustade made of hot paste, aud bake the eooffle 
about twenty minuteu. 

Les Escallops de Poulard atix Concombre. 

394 — CoLLOPS OP Fowl, with Cucuubebs. 

It will ref[uire for this dish the fillets of three 
fowls, cut the eollops the size of a crown piece, dip 
them in clarified butter, and lay them in a saute 
pan; at dinner time fry them lightly, and throw 
them into a white cucumber sauce (No. 250) ; they 
way be served in a -voV-au-nent, or on the dish, 
nis^ed with paste, 



^ 1 

1 



Poulard i la Monlmorenct. 

395 — Fowl, A la Mostmoiienci. 

The fowl being trussed, aa for boiling, dip the 
breast only in boiling water, in order to give it a 
tirmness; lard the breast in the same manner as a 
fricandeau, and put it in an oval stewpan lined with 
fat bacon ; use poel^ to bmiae the fowl, and put 
fire on the top of the stewpan ; when the fowl ii 
perfectly tender, glaze the larded part, and serve a 
■auce (I I'allemande (No. 226.) 



i 



Cfiapon aux Riz Gratia. 
396 — Capon, with Rice au Gratin. 



Take a double handful of rice, wash it well in 
several waters, till the flour is quite washed from it, 
then take a well-tinned stewpan and rub the bottom 
of it with about two ounces of fresh butter, put the 
rice on it, and over the rice a good slice of lean raw 
ham, and the following apices: — a little mace, 
cloves, two bay leaves, and five or six shalots ; then 
completely cover the rice with some very good 
consomml, put it on a gentle stove to boil, till ihe 
rice is tender ; take out the spice and ham, set it 
again on the fire, until the rice has absorbed all the 
broth, and the rice at the bottom has taken a nice 
brown colour ; pour all the fat from it, cover ui) the. 
stewpan, and put it under flic %XjciNtt ^o Vsk^V*. 
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tiiitil it is to be served. The fowl must be nicely 
braised, and when dished up cover it with rice, and 
then Hcrape the brown rice from the bottom of the 
etewpan, and put it on the top. 

397 PODLARDE, A LA CciBIHI^B. 



ice^^^ 
and 
■ the 

rithjH 



Prepare a fowl for roasting, make a farce vrith j 
own liver, some scraped bacon, and some tarra^ 
leaves, chervil, parsley, and green onions, pepper, 
and salt ; mix the whole together, with two yolks 
of eggs, and a few bread crumbs ; stufi' the fowl 
with this farce, cover it with fat bacon and paper, 
roast it for about three quarters of an hour, pass 
some of the above herbs in a little butter over the 
fire, then add to the herbs one spoonful of con- 
somme (No. 6,) and two of sauce toum^e (No. 8 ;) 
let the sauce boil to throw off the butter, season 
with cayenne pepper, salt, and a little lemon juice, 
and serve the sauce round the fowl. 



IQuetielles de Volatile, ^^H 

398 — Quenelles of Fowl. ^^ 

See veal farce (No. 359). The only difference is 
that you use the breast of fowl instead of veal. ^^ 
Dindon, a la Perigord, avec Truffes. ^H 

399— TuBKET, A LA Fbhioohd, with Thufflbb. 

kAa soon as the turVe^ \6 kvlled it is to be drawo^^ 
OMv in some salt to dva.'^i o\it\}ae V^(i'^,%iv^-<)rt|^^| 
_- J 



oot the inside with two or three cloths ; take two 
or three pounds of green truffles (be very cautious 
that you do not use a bad one), chop the small ones, 
add scraped bacon, and mix them together, with 
the same quantity of fresh butter, a little cayenne 
pepper, and salt : niix this farce with the ■whole 
truffles, and stuff the turkey with them ; secure 
both ends, so as not to admit of the air, then hang 
the turkey for a week or ten days, or longer, if the 
weather will permit : then to dress the turkey, truss 
it for roasting, and secure it firmly on a spit ; cover 
the breast with slices of fat bacon, and over that 
tie sheets of paper, and roast it : the time it will 
require must depend on the size of the bird, hut 
if a large one it will take two houra roasting ; 
serve under the turkey a clear Espagnole sauce 
(No. 221). 

Dindon aux Marroiis. 

400 — Turkey Roasted, and Chessuts. 

TruBB the turkey in the usual way for roasting, 
and put a veal stuffing in the crop: when it is 
roasted, serve under it stewed chesnuts, with sauce 
toumee (No. 8). 



k 



Hindon Boutlli aux Huitres. 

401 ^TUHKBY BOILED AND OySTEH SaUCE. 



^ Choose a nice white hen turkey, and truss it with 
the legs drawn in ; rub a little lemon ^tiv<% %si.^ 



battw orer die breast, and wrap it up in &t bectm : 
boil the turkey in poel6 an hour and a half, drain 
and wipe all the fat from it, and serve with oyster 
aaace iL la crfime (No. 332). '" 

Sindon aux Puree de CeUri, 

402 — ^ToRKEv WITH PoafeB OF Cki-kby. 

Boiled as in the last receipt, and served with a 
piir6e of celery (No. 243). 



DindoTtneau, 

403 — ^TcHKBY POLTS. 

Turkey polts should be served in the aeoond 
course roasted ; cover them with broad slices of At 
bacon, cut very thin, and confined with white 
paper and string; roast them about three quarters 
of an hour; when they are nearly done, take off 
the lard and paper that the birds may brown : when 
two are required, let one be larded and the other 
plain. 




P IGEONS. 



CoteUtte de Pigeom, d TltaHeime. 
404 — CrniiBTs of PiaEONS, Italiam Sauc^ 
Take out the fiWeto itom so. ■^\^feowi , flatten t 



clean the pinion bone, and force it in the small end 
of the fillet ; season them on both fiides with pepper 
and salt, clarify some butter, and mix it with yolks 
of eggs ; dip each cutlet in it, and then cover them 
with bread crumbs ; make them into a good shape, 
pour some clarified butter into a saute pan, and lay 
the cutlets in ; fry them quickly, then lay them on 
a napkin to absorb the grease, and serve them with 
abromi Italian sauce (No. 224). 

f^^ Pi^eoHt Marinea et GriUi. 

405 — PlOBOlTB UABINADBD AMD BBOILBD. 

Split the pigeons in two and flatten them ; lay 
them for twenty-four hours in a marinade of oil, 
chopped ahalot, green onions, parsley, and a 
little pounded spice ; then take them out, dip them 
in eggs, shake some bread crumbs over them, and 
broil them quickly : serve them as hot as possible 
with a ravigotte sauce (No. 247). 

CaiUes Rati. 

406 — Quails RoASTEn. 

Roast the quails covered with vine leaf and i 
of fat bacon : twenty minutes are sufficient to r 
quails : serve them with a good gravy. 



t 



407 — Caillbb au Gratiit. 
See gratin of pigeon (No. 125), aw. %^Kva 



Saute de Perdrix au Supreme. 

408 — Sactb op Fastbidgbs. 

Six partridges are required for this entree ; they 
must be young birds, and kept for some time, that 
they may have their full flavour, and be more ten- 
der; turn back the skin from off the breaat, take 
out the fillets, and detach the small fillet from the 
large one ; cut out the sinew of the small fillet, 
flatten the large ones with a cutlet beater, dipped 
in water; the small ones may be garnished with 
truffles, trim them neatly, put them into a saute 
pan, with clariflcd butter, and lay the small fillets 
upon them ; sprinkle them with a little salt, and 
fcover them with buttered paper, and send them to 
the larder till dinner time : put the remnants of the 
birds into a stewpan. with some slices of veal, hani, 
and a few spoonsful of consomm^ (No. 6); cover 
the Btewpan and set it on a Blow stove for half aa 
hour, then add more consomm^, some trimmingB of 
mushrooms, and a bunch of green onions ; boil it 
half an hour longer, then strain it through a lawn 
sieve, skim ofi'the grease, pour the broth into another 
stewpan, and reduce it to glaze : aaute the fillets 
and drain the butter from them ; then take a litde 
bechamel (No. 9), and some of the glaze, stir it 
over the fire until it is quite hot, season it with s 
little cayenne pepper and salt ; if the fillets are not 
garnished with truffles, dip each one as it is dished 
in the sauce, and pour the remainder in the dish ; 
if the fillets are garnished with trufiles, put some 
whola onea m ftxe aaatt ani %i;r*ft them in the 
centre of the fiWete. 



Cotelette de PerdHx en Epigram. 

409 — Cdtlets op Pahtribge en Epigram. 

Take off the 6Uets of five young partridges, then 
the small inside fillets, cut off the second skin from 
the large fillets, clean the small bone of the pinion, 
and stick it into the narrow end of the first fillets ; 
then season them on both sides with a little pepper 
and salt, and with a paste brush rub the fillets o 
with the yolk of an egg ; dip them into crumbs of 
bread, and then into clarified butter, and again into 
bread cnimb.i ; make them into a good form, and at 
dinner time broil them of a nice colour, fry the 
small fillets lightly, and cut them into collops; 
throw them into a bechamel sauce (No. 9), with some 
good mushrooms, and some of the game glaze men- 
tioned in the last recipe : dish the broiled fillets 
round, and put the blanquette in the middle. 

^V Petit Croquettes de Perdnx. 

410 — Croquettes op Partridgbs. 

Precisely the same process as in No. 25, croquettes 
of poultry, and introduce the game glaze. 

^^ Souffle de Perdrix. 

^V~ 411 — SocpFLE OF Partridge. 

Roast four or six partridges, pick out the meat, 
and pound it immediately while vt\a VwjV-, »&4. v«<i 
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or three Bpoonsful of bechamel (No. 9) by degrees, 
a. small lump of bntter, and season it ttcII ; mix with 
this pur^e the yolks of five eggs, and rub it through 
a sieve, then heat the whites, and mis them lightly ; 
bake the souffle in a timbale, it will take about half 
an hour in a moderate oven. 



Perdrix a la Financiere. 



412 — Partridges i 



I RaOOCT FiNANCIEl 



I 



Empty four young partridges, and truss them 
with the legs drawn in : dip the breasts into boiling 
water to make them firm, and lard them with fat 
bacon very neatly ; next prepare a stewpan, with 
slices of fat bacon at the bottom and sides, lay in 
the partridges, and as much light broth as ivill come 
up to the larding ; cover the stewpan, set it on the 
fire, and put lighted charcoal on the cover ; they 
will be done in about half an hour ; then dish and 
glaze them nicely, and serve round theni a broi 
financiere sauce (No. 220), 



I 



Perdrix aux Choux. 



413 PAKTRIuaES WITH CaBBAQE. 



Pick, draw, and trnss, two partridges, boil them> 
for ten minutes ; blanch two or three cabbages for a 
quarter of an hour ; take them up into cold water, 
when they are cold cut them in quarters and taki 
out the stalk, and squeeze them as dry as possil ~ 



Wl^H 



in a elotli : boil a pound of bacon for balf an bonr, 
trim it, and take off the skin ; put the bacon into a 
Btewpan, and lay the partridges on each aide, then 
the cabbages, two or three onions, a little pepper, 
and about a pint of broth ; cover the whole with fat 
bacon, and upon that a sheet of paper; set the 
stewp&n over a stove to stew slowly for three hours : 
now take out the layers of bacon and onions, place 
a lai^ sieve over a dish, and tnrn the contents of 
the stewpan over on the sieve to drain ; take a clean 
cloth and press the cabbage in order to squeeze all 
the fet out ; then line a plain mould with thin slices 
of bacon, place the birds' breasts downwards, and fill 
the mould with the cabbage, pressing it very firm ; 
keep the mould in the hot closet, and atdinnertime 
turn it over on the dish, take it carefully off, and 
eerve an Espagnole sauce (No. 221) ronnd the par. 
tridges ; or the partridges may be dished plain, with 
the bacon in the centre, and the cabbage round. 



^Faisan . 
414 — Pheabakt. 

Every entree that can be made of partridge may 
be made also with pheasant, therefore it is unneces- 
sary to swell the volume with needless repetitions. 



Lievre en daube. 
415 — Hake daubed. 



When the hare is skinned, cut off the two legs, 
and the back into three pieces ; have ready some 



^^^ fat bacon cut into fillets for larding, season it wW^ 



^ 



chopped shalot, parsley, and mixed spice, and with 
this lard each piece of hare thickly, put at the bot- 
tom of a stewpan slices of bacon; lay upon it all 
the pieces of hare, with a bunch of sweet herbs, 
auch as maijorum, basil, thyme, and parsley ; two 
or three onions, a carrot, a few cIotcs, and miice ; 
two spoonsful of broth, and half a pint of red wine : 
cover the whole with more fat bacon, then cover the 
stewpan close, to prevent the steam from escaping : 
put this into another stewpan that is large enough 
to admit of water round it, put them over the fire, 
and keep the water constantly boiling for four 
hours ; then take out the hare, dish it neatly, strain 
the liquor, akim off the fat, and reduce it quickly 
with two spoonsful of sauce tourn^e (No. 8), season 
with cayenne pepper and salt, and pour it hot over 
the hare. 



Filets de Lievre en Chevreuil. 
416 — Fillets op Hare like Roebuck. 



Lson I 
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It will require the fillets of three hares for tbii 
entr6e, lard them closely with fat bacon, then pnt 
them into a deep dish, with two onions cut in slices, 
parsley, bay leaf, and thyme ; one glass of vinegar, 
and one of water, and a epoonful of sweet oil ■ 
little whole pepper and salt; let the fillets remain 
in this two days, then drain them, lay them on a 
saute pan in clarified butter, and cover them wilb 
white paper weW Wtleifci -, Va!fi.e\.\\ftm. rather under- 



oone, glaze them with light gla 
chevreuil sauce (No. 442). 



:e, and serve with a 



Soudins de Levraut a tltalienne. 

417 — Pdddiwqb of Leveret, -with Italian Saccb. 

Make a farce of leverets in precisely the same way 
as quenelles of veal (No, 359) ; the farce may either 
he put into a buttered mould, or made into long 
puddings, by dividing the farce into three or four 
equal pieces ; roll them with a little flour round or 
long, and place thera on buttered paper; at dinner 
time turn Ihem into boiling water : when they are 
done enough take them out on a napkin, to soak the 
water from them, and serve the puddings with a 
brown Italian sauce (No. 224) over them. 



life' 



418— Potted Hare. 



ither roasted or stewed hare answers for potting ; 
pick all the flesh from the bones, and pound it very 
fine in a marble mortar; season it with cayenne 
pepper, salt, and fine spice, and at the same time 
add one-fourth the quantity of clarifled butter; let 
it be thoroughly well mised, then press it tight into 
pots, within a quarter of an inch of the top, pour 
clarifled butter over, to preserve it from the air. 

' 419— Farce for Pottino Partridges, 

jv Pheasants, Woodcocks, Ac. 

R^ Take an equal quantity of lean veal and fat bacon, 
chop them together, and season wv\Vv \.Ve ■o.ivtvwi. 



^1 <^ 
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I (No. 453,) put this ioto a large stewpan over a brii 
fire, and stir it with a wooden spoon until quite hot, 
tben immediately pound it in a marble mortar ; 
having selected the game intended to be preserved, 
bone them tburoughly, and put a little of the farce 
in each bird, and form them of their proper shape ; 
then prepare the pots to keep them in thus : line the 
bottom and sides 'with fat bacon, and shake a little 
more seasoning mixture, as above, round them ; 
place in the birds, either pheasants or partridges, 
breast downwards, put some of the iarce round and 
over the birds, press it closely, and then cover them 
with more fat bacon; tie strong cartridge paper 
over the pots, and bake them in a moderately-heated 
oven : a pot containing three birds will take two 
hours baking ; if lai^er, of course they require more 
time : when quite cold, fill the pots up with melted 
lard, and tie them down with bladders. Where 
game is plentiful, instead of veal use the flesh of 
game for the farce, which is infinitely better than 
veal, and of course preserves a better flavour of the 

I game. The bones and trimmings of the game 
will make an excellent glaze ; put them into a 
Btewpao with slices of veal and ham, with a ladleJoI 
of good broth (use no vegetable or spice,) set the 
Btewpan over a stove to soak for an hour, then fill 
up the stewpan with good broth, boil it for two 
hours, then strain the broth, skim off the fat, and 
reduce it to glaze : this glaze will be found to be 
exceedingly convenient to use in all game entrees. 



1 



420 — Potted Ghouse, A la Pehiodrd. 
Make the fatce ioi 'poyivG^ i^? the flesh of the 



birds ; in the first place, bone as many grouse as it 
is intended to preserve whole, and take all the fiesh 
from the remaining birds, which is to be used instead 
of veal, and proceed as directed in the last recipe. 

421 — Fahcb de Godiveau. 

Take one pound of lean veal, half a pound of beef 
suet, and half a pound of fat bacon, and chop them 
together perfectly fine ; chop some parsley, shalots, 
and mushrooms, pass them in a little butter over the 
fire for ten minutes, then mix it with the meat and 
a little of the prepared seasoning (No. 453), and 
pound all together with two eggs ; then bake a 
small piece, to try if it is sufficiently seasoned : this 
farce is used for patties a la godiveau, or for pies 
which are for immediate use. 



I 



^C Bccasses et Hecassines. 

^ 422 — Woodcocks and Snipes. 

Roast woodcocks or snipes, with slices of fat 
bacon on the breast, leave the entrails in, put 
toasted bread under to receive what falls whilst 
cooking, and serve the birds on the toast : if any 
are returned to the kitchen, they may be dressed 
en salmi. 

Salmi de Becasses. 

^^ 423 — Salmi of Woodcocks. 

Cut off the legs, wings, and the breasts of cold 
woodcocks ; then with the rem&i&dei «^ 'CQa\>\x&.'3i% 
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half a pint of white wine, shalot, parsley, and 
cayenne pepper, black whole pepper, and a little 
broth, make a coiisoiume, and when the flavour of 
the woodcocks is extracted, strain it tbroiigh a silk 
sieve, skim off the grease, add two spoonsful of 
sauce tournee{No. 8), give the sauce a boil, squeeze 
in hair a lemon, pour the sauce over the woodcocks, 
and let them soak in it : observe, they must not 
boit, which would make the meat hard; serve the 
salmi quite hot and relishing. 



Croustades de Puiee de Bicasse. 



I 



424 — Croustades op Puree op Woodcock. 

The pnr^e is made of roasted woodcock : if y( 
have any left from the dinner, they answer the 
same purpose as fresh roasted birds ; pick all the 
meat from them, mince it, aiid then pound it in a 
mortar; moisten it with a little warm Spanish 
sauce (No. 221), until it is of a proper consistence, 
season it with cayenne pepper and salt, pass it 
through a tammy, keep the pur^e hot in a bain- 
marie, cut eight or ten pieces of bread, either round 
or in hearts, about an inch thick, make a deep in- 
cision all round the upper part, and fry them in 
hot lard; while they are hot take out the middle, 
BO as 10 leave as little crumb as possible, and keep 
them hot in the screen or closet : when the dinner 
is called, fill the croustades with the puree quite 
Jiot; at another time you may serve the same puTfi- 
nrith poaclied eggSi w m otie\a.T%% ttwis>\ade. ^H 



i" ^u. „.,.... 



425 — Plovers. 



Tbe golden plovers visit us about the beginning 
of November, and are very delicate eating ; they 
should be roasted, the breasts covered with a vine- 
leaf and slices of bacon. 



4*26 — RuFF8 AND Rbetes 

Arrive in the fens of Lincolnshire, the Isle of 
Ely, and East Riding of Yorkshire, in the spring ; 
they are dressed as woodcocks, roasted with bacon 
over them, and when fat are delicious eating. 

427 — Salmis in General. 

Salmi is made of every description of game; 
and tbe following preparation is equally applicable 
to nearly every species. 

A salmi may be defined, generally, as a sort of 
highly seasoned ragout or hash of underdone game. 
In a more limited and reBned sense, a salmi is to be 
considered as a dish prepared for table over a lamp 
of spirits, by an amateur artiste, with whatever par- 
tially dressed, game is selected for tbe purpose; 
and for such gourmands who are disposed to take 
the trouble, tbe subjoined choice recipe will fur- 
nish them with the gratification of this high relish. 

Whatever game is used, it is to be roasted on a 
spit, but to be underdone ; divide it according to 
the customary rules of the art of carving, put the 
pieces as they are divided in tha d\'i\v,"«>\\.'iSi.'^ws!i& 
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be of silver: (if woodcocks or snipes, In-nise the 
liver and entrails) ; squeeze over the birds the juice 
of four lemons, the jellow rind of one grated; 
season highly with all rich spices finely pounded, 
a, little basket salt and cayenne pepper, adding two 
spoonsful of the choicest French mustard, prepared 
with odorous vinegar, and half a glass of white 
wine ; place the dish over a chafing dish, or lamp 
with lighted spirits, and stir the whole continually, 
BO that each morsel may be equally penetrated by 
the seasoning : the greatest care must be taken to 
prevent it boiling, but when it approaches to that 
height pour over it a few small streams of the 
purest virgin oil ; then diminish the flame, conti- 
nue stirring it for a few minutes ; take off the dish, 
and immediately serve it round without further 
ceremony, as this salmi should be taken very hot. 



Salmi de Canard Sauvage. 
428 — Salmi of Wiid Docks. 



•flCT^ 






It is far better to roast wild ducks, on purpo! 
make this dish ; however, ducks that have heen 
previously served, and not cut, may be made into 
a salmi : if ducks are roasted on purpose, let them 
be underdone, cut them into neat joints, put them 
into a stewpau, and keep them warm ; the rem- 
nants of the ducks put into another stewpan, with 
two glasses of white wine, and two or three spoons- 
Jbl of consomm^ (No. 6), and some shalots and 
whole pepper -, boW 'rt ^elher (\uickly, then strtua 
""lis essence, add two ot "iJaTee ^.-^owa'mN. t^ ^t«jch 
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Tinegar, boil it, and skim off the grease ; scasoa 
the sauce with cayenne pepper, the juice of half 
a lemon, and salt; pour the sauce to the ducks, 
make them quite hot, without boiling, and serve 
the salmi as hot as possible. Salmi of teal or 
widgeon are dressed precisely in the same way, and 
are excellent when judiciously managed. 



Canetons d la 3igarade. 

429 — DocKLiNOS, WITH Seville Orange Sauce. 

Truss two plump fleshy ducklings, with the legs 
drawn in ; roast them rather underdone, then make 
incisions in the breast, have ready boiling a little 
Spanish sauce (No. 221,) into which you pour the 
gravy which issues from the ducks, and squeeze in 
the juice of two Seville oranges ; season it with 
cayenne pepper and salt, dish the ducklings, and 
pour the sauce over them. If you desire to serve 
fillets only, roast three ducklings, cut out the fillets, 
put them into the sauce and gravy which run out of 
them, and serve them to table quickly. This dish is 
excellent eating, and requires to be highly seasoned. 

Oison Ho tie. 

430 — Grben Goose, roasted. 

Choose a green goose that is fleshy and fat, or 
it is not eatable; roast it quite plain, without 
stuffing of any kind ; serve it in the second course, 
with good gravy. 
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Oie La Daube 

431 — DoB£D Goose. 

Lard a, full-grown goose all over with large lar- 
dons of fat bacon, rolled in sweet herbs and shslot. 
finely chopped, and well seasoned with spice, cayenne 
pepper, and salt; put it into a braising pan, of its 
own size, with vegetable and slices of fat bacon 
under and on the top, pour in a pint of white wine, 
and a little broth ; cover the braising pan close, and 
Jet it stew slowly ; try it, and when the flesh gives 
under the pressure of the finger, it is done ; take 
up, strain the braise, skim off the grease, add sai 
toum^e (No. 8), season with a little cayenne pep] 
salt, and lemon juice; glaze and dish the goose, 
and serve the sauce round : it is most excellent 
eating when cold. 

Aloueites Hoti, 

432— Larks. 

Take out the gizzards and roast the larks withtfaj 
I'trail remaining in them ; serve them with bre 
f crumbs, fried in clarified butter. 

Alouettes au Gratin. 
433 — See Pioeons ad Gratin (No. 125.) 






Alouettes en Ragtut. 

434 — Ragout op Larks. 

Tate a dozen of \arVs,\)cme ftv^vftiMii-^w^. lu ^m 




alittle veal farce (No. 359) ; form them of a good 
shape, butter tlie bottom of a stewpan, place in the 
larks, and fry them to fix their shape; then cover 
them with consomm^, close the stewpan, and place 
them over a slow stove ; when they are done remove 
them into a clean stewpan, put a few spoonsful of 
sauce tournce (No. 8), to the consomme they were 
(lone in, let it boil on the corner of the stove to 
throw otf the fat, and reduce the sauce to a good 
consistence ; strain it through a tammy into the 
stewpan with the larks, have ready some tniffles 
and mushrooms, put them into the sauce, also a 
braised sweetbread, cnt in square pieces ; let all boil 
up together, skim the sauce, and dish them neatly: 
or they may be served in a. croustade of bread (No. 
450.) 

Alouettes en Caisses. 

435 — Li.RKs IN Cases. 

If the preceding entree is returned to the kitchen 
untouched, the larks may be served another time in 
cases ; warm the larks in the sauce, have paper 
cases ready, place one lark in each case, and strew 
them over with fried crumbs; serve them as hot as 
possible. 

436 — ^Venison. 

It is usual to commence killing stall-fed venison 
on the first of May. 

Grass-fed buck venison commences about the 
15th July, and ends the 25th Septembet. 



Doe ven'iBOQ is killed about the 20th NoTembi 
and ends 25tb January, 

437 — Haeicot of Vbnisok. 

The breast of renison is uBually taken to make j 
haricot : trim oif the briaket bones and skin of two 
breasts of venison, or use one breast and part of the 
neck, which is better; cut the breast into six or 
seven cutlets, and as many from the neck ; cut all 
the flesh from the scrag end and with it line the 
bottom of a stewpan, upon which you lay the cut- 
lets ; season them well with pepper and salt, lay the 
bones and trimmings upon the top, put in a carrot 
and two onions, and a ladleful of broth ; cover the 
stewpan close, and set it over a quick fire, and boil 
it till it is reduced to a glaze ; then iill up the stew- 
pan with more broth, and let it stew slowly ; when 
the venison is quite tender pick out the pieces and 
put them in a clean stewpan, sift the broth, skim off 
the fat, and pour it again over the meat ; add more 
seasoning, and dish the venison in its own juice : in 
this way the real lovers of venison would eat it, but 
8s it is the practice to serve this dish with roots and 
a thickened sauce, I have only to observe, that the 
sauce is to be thickened by passing a little batter, 
flour, and roots, and added the same as directed for 
haricot of mutton. 

438 — Vekison Pasty. 

For a venison pasty prepare the venison as above 
I directed ; but itmiist^jftTaQTe.^ix^'al'j seasoned when 
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it is to be eaten cold : raise the crust of hot paste 
(No. 562), then lay in the venison, alternately fat 
and lean, till the pie is as full as you rquire it, 
cover it in with more of the paste, and bake the pie 
for an hour ; reduce the sauce, and when the pasty 
is taken out of the oven by degrees fill in the whole 
of the venison gravy ; let it stand till it is cold, then 
take off the top, and if any fat remain on the top, it 
may be easily removed. 



Carre de Venaisott. 

439 — Neck op Venison. 

The neck of venison may be made to look very 
handsome when the keeper does not take off the 
shoulder: cut the neck, with the blade bone part 
of the shoulder remaining on it, which is easily done 
by sawing it through at the socket joint; then take 
out the piece of blade bone, so as to leave the meat 
entire, saw off the breast, turn the flesh back from 
the rib bones of the neck about half way down, cut 
out the bones, then take off the skin ; put a lark 
spit through it and fasten it securely to another spit ; 
cover it with a buttered paper and paste, and upon 
the paste more paper, and bind it all over with 
strong string ; by taking this precaution, you may 
roast a neck of venison for three hours ; it wtll be 
plump and handsome, the fat mellow and tender ; 
serve it as hot as possible, with a good gravy made 
from part of the scrags and the trimmings. 



J 
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440— Deee'8 Fry. 

The fry of buck or doe venison is excellent eating 
whoever has eaten it well dressed, would desire the 
gratification to be repeated ; in the early part of the 
BeaaoQ the fry is in the best state, then the velvet t^^^j 
the new shoots is a delicious morsel ; take tvro fr3^H 
ing pans, butter them, and in the one put the Hwif 
and the heart, cut in convenient pieces ; in the other 
pan the kindey cut in slices, the velvet, sweetbreads, 
and other parts of the fry ; have two stoves ready, 
as this fry requires the greatest attention, or it is not 
worth eating, and will never be asked for a ei-cond 
time ; the fry in both pans is to he cooked at the 
same time, dress them quickly; just when it is done 
season it with pepper and salt, dish it as hot as pos- 
sible with fried parsley ; fierve in a boat an Espagnole 
sauce (No. 221) mixed with a spoonful of mustard; 
the dish should never be on the (able, but handed 
speedily from the kitchen to the company imme- 
diately at table. J^H 

441 — Fawn ad Cbetredil. 

Prepare a marinade with one pint of vinegar, 
half a pint of water, some onions, chervil, burnet, 
tarragon and parsley, a bay leaf, cloves, salt, and 
mace, two spoonsful of sweet oil, and whole black 
pepper; mix these all together ; divide the two hind 
quarters of the fawn, pare off the skin from the 
fillets, and also a round piece from the thighs, lard 
as close as possMe, ^jiut, the (Quarters into the cold 



msriiiade for forty-eight hours, and haste it with 
the pickle occasionally; then put it on the spit, 
with buttered paper round it, and roast it gradually : 
when it is done glaze the larded part, and serve with 
a sauce au chevreuil, made thus : — 



442 — Sauce au Chevreuil. 

Take one shalot, a little burnet, tarragon, chervil, 
parsley, and sorae mushrooms, chop them all finely, 
put them into a stewpan with a small lump of butter, 
pass the herbs over the fire for a few minutes, then 
add two spoonsful of sauce tourn^e (No. 8,) and one 
ofconsomm^; boil a glass of white wine, and add 
to the tiauce; let it boil, akim it, and serve round 
the fawn : a little cayenne pepper, salt, and lemon 
lemon juice is to be added. 

1^^ Pdti Chaud de Perdrix. ^H 

443 — Partridge Pie, hot. ^H 

Bone a brace and a half or two brace of partridges, ^H 
put a little farce (No. 419) in each bird ; butter the H 
bottom of a stewpan, and place in the birds, put ^ 
them over the fire to set them, then take out the 
birds to get cold, during Tibich time raise the paste 
(No. 562) according to the size of the dish the pie 
is intended to be served on, egg the side over, and 
decorate it according to fancy : put some farce at 
the bottom, place in the birds, and fill up the cavities 
with farce, cover the pie with paste, aiid bake it an 
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liour and a half: when it is done, remove the top 
by cutting it round with the point of the knife, akim 
off the fat, and fill it up with Espagnole sauce (No. 
221), flavoured with glaze made from the bones of 
the game : truffies may also be added. 



Pate Chaud de Faisan. 
444 — Pheasast Pie hot. 



Bone a brace of pheasants, and proceed to make 
them into a pie, precisely the same way as the last. 

(Pate Chaud de Pigeons. 
446 — Pigeon Pie hot, 
This pie is to be made the same as partridgST 
. 
if 
rl 



4i6—P&te Chaud de Poulard aux Truffes. 

Bone a large fowl, fill it with farce (No. 419) and 
itevffles, and proceed in the aame way as directed for 
■tridgepie (No. 443.) 



Pate Chaud d'Oie d la Perigord. 

447 — GossE Pie hot, A la Pehigohd. 

The goose should be thoroughly boned, -without 
cutting the skin, and proceed to make the pie the 
aanie as directed "No. M^. 
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Pdl£ Chaud de Bicagses, I 

448 — Raised Pie of Woodcocks hot. 

Cut each woodcock in two, put them into a saute 
jDan, with a little butter, season with pepper and 
salt, put them mto the oven to make them firm, let 
them cool, pound the trail with some godiveau farce 
(No 419), and make the pie in the same way as 
directed for partridge. 



Pate Chaud de Becassines. 
449 — Raised Pie of Snipes. 



Raised pie of snipes is made in the same way as 
woodcock pie. 



460 — Chocstade of Bread. 

Croustades are convenient to serve in the first 
course for collops, blanquettes, or sautes ; in the 
second course they are used for purees of vegetable 
&c. Cut the crumb of a large loaf in the form of 
a vase or cup, as your fancy may direct, and accord- 
ing to the dish it is intended for ; make an incision 
round the top with the point of a knife, fry it in 
a stewpan, with clean lard, on a moderate fire, drain 
it, take ofi" the cover, which is already formed with 
a knife, clear out the inside of the cronstade, and 
thinly line it with farce (No, 359) ; place it in the 
oven or hot closet until the farce is firm, which will 
prevent the sauce from running through the bread. 
Small croustades are made in the same way. 



i 



451 — Cold Timbale of Game oh Poulthy. 
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These timbales are most convenient for luncheons, 
and are escellent eating. Take a stcwpan that is as 
Tride at the top as it is at the bottom, line it equally 
all over with piite brisee (No. 561), then trim the 
paste with slices of fat bacon cut thin, and put in 
whatever it is intended to compose the pie of; 
whether poultry or game, they must be first boned, 
and in the place of the bones introduce farce (No. 
419); put them breast downwards in the paste, and 
press some farce in the cavities ; season with more 
of the ragout seasoning (No. 453), add more farce, 
and over that some slices of veal and ham, and more 
slices of fat bacon ; it is not to be filled quite to the 
top : then close the whole in with the same paste, 
rnb the edge round with egg, and pinch it round 
to close the paste securely ; miike a small incision 
at the top with the point of a knife, then bake the 
timhale in a sound heated oven for three or four 
hours, according to the size ; when it is done fill the 
timbale with strong consomm^ made for the pur- 
pose ; the next day turn it out, dish it on a napkin, 
and with a sharp knife make an opening at that 
which was the bottom, so that you have the advan- 
tege of the best part of its contents ; and another 
great advantage of the timbales is, that they never 
break, which sometimes occurs to pies during the 
time they are baking. 

Petit Timbales d la Russe, 
452 — Small Russian Timbales. 
Work outthewVe'j o^t^Q\a.m-^tiChutter, make 



a square of it about three inches thick; take a 
small patty cutter dipped in water, and cut out aa 
many pieces as required ; roll these in fine bread 
crumbs carefully that they may be of a good shape, 
beat up three eggs, and with a paste brusli egg them 
all over, and roll them again in crumbs, and place 
them upright on a dish strewed with bread crumbs: 
with a smaller cutter, dipped in hot water, make at 
the upper end an opening, and keep them in a cool 
place till they are wanted ; then fry them in lard, 
rather hot, at the same time have at hand a large 
hair sieve, with a basin under it, and as you fry the 
tinibales take off the top piece, and turn them over 
on a sieve that all the butter may drain out : fry 
two or three at a time, and when they are all done, 
fill them with au emince, or puree of game, or 
poultry, or oysters ; dish them on a napkin, and 
garnish with fried parsley. 



453 — Savory Rag6ut Powder. 



^f A Preparation of Herbs and Spices. 

Two ounces of marjorum. 

Two ounces of parsley. 

One ounce of basil. 

One ounce of thyme. 

One ounce of lemon thyme. 

One ounce of hay-leaf. 

One onnce of winter savory. 

Dry these herbs in a warm closet, then pound 
them in a mortar, and pass them through a fine 
hair sieve ; then take 
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Four ounces of nutmeg. 

Four ounces of cloves. 

Two ounces of mace. 

Two ounces of white pepper. 

Two ounces of cayenne pepper* 
N Pound and sift these spices, and mix them well 
together with the aboye herbs, put them into dry 
bottles, and keep them closely corked, and they 
will retain their fragrance any length of time : 
one ounce and a half of this mixture added to one 
pound of dry salt is an exact proportion for sea- 
soning. 

454 — Patties de Godiveau. 

Take puff paste (No. 559), roll it out on a paste 
board quite even in every part, about two thirds of 
an inch thick, then with a paste cutter cut a dozen 
or fourteen pieces, lay them at an equal distance 
on a baking plate, rub them over with yolk of egg 
mixed with a few drops of water, roll up some 
small balls of godiveau farce (No. 421), which place 
in the xjentre of each piece of paste, and over which 
place a second round piece of paste, lightly egg 
them over, and bake them the last moment : it is 
a sort of patty that should be eaten the moment it 
is baked. 

Petit Pate de Poulet. 

455 — Small Chicken Patties. 

Cut the patties a little more than half an inch 
thick out of the best puff paste (No. 559), dip the 



cntter each time you cut a patty into boiling water, 
then with a smaller cutter, dipped also in hot 
water, make an incision exactly in the centre of the 
paste; rub them lightly over with egg, and bake 
them directly ; let the paste be thoroughly done 
before you take out the inside, lay on one side the 
piece which Is taken from the top to cover the 
patty when it is filled ; cut the breast of roast 
chicken into a mince, and reduce a little bechamel 
(No. 9) to a good consistency, throw in the chicken, 
but do not let the sauce boil again, which hardens 
the meat, and causes the sauce to become thin : 
observe, patties should never be filled with thin 
sauce, for the paste would immediately absorb the 
sauce, become soft, and leave the meat dry, and 
perfectly tasteless : in this way many patties are 
made, the only difierence being that with which 
they are filled. 

Petit Timbales de Vermicellu 

456 — Small Timbalss of Vermicelli. 

Take half a pound of vermicelli, put it into a 
stewpan, with a pint and a half of light broth, atir 
it over the fire until it becomes thick and soft; 
then fill eight or ten dariole moulds, which are to 
be previously rubbed over with sweet oil ; when 
they are quite cold take out as much of the inside 
as you can, leaving a sufficient thickness to contain 
whatever they are to be filled with: they may be 
filled with an emince of chicken, sweetbread, or 
salpicon : at another time egg and bread the tim- 
bales, and fry them. 
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457 — MOTTON PATTIEfl. 

The patties are to be raised ; take some ] 
brisee (No, 561), make up about ten or twelve 
balls, about the size of an egg, mould them quite 
round; then take a ball of the paste, force the 
thumb into the centre, and work up the sides, until 
it is about two inches high ; the paste must not be 
thick and clumsy, but should be worked np deli- 
cately thin ; then take the fillet out of a neck of 
mutton, that has been sufficiently lon^ killed to be 
tender, pare off all the skin and sinews, and cut it 
into slices as thin as possible, season it with pepper, 
salt, and chopped parsley ; fill the pies with the 
meat, then cut some round pieces of the same paste 
to cover them, and close them round, and with a 
pair of paste nippers pinch them all round the top; 
cut a small leaf out of the paste, and put that on 
the top, run the point of the knife round the cover, 
so as to enable you to take it off; when they are 
baked enough, fill them with some good gravy, aad 
dish them on a napkin. 



458 — RisoLLES 

Mince finely either ra))htt, fowl, or game, and pul 
it into some reduced bechamel (No. 9), season it 
well, and spread it on a dirih to cool ; roll out some 
puff paste, and lay at equal distances balls of the 
farce ; then with a paste brush rub egga round the 
farce, and to\4 ihe ^aate, which press all round, a 
order to make tlie\iOT4^Ta%'C\c>£.'Jiii«.'wy^jiJsR.r; then 
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cnt the rieoUea with a. paste cutter ; make about two 
dozen, fry them, and send them up with fried parsley 
ID the middle. 



Petiiei Pates a I'Ecarlate. 

459 — Patties with Towgue. 

Prepare the paste as for the last patties, cut some 
boiled tongue in small dice, and mix it with some 
godiveau and finish as the preceeding recipe. 

Petits Pates de Gihier. 

460 — Patties of Game. 

Saute fillets of partridge, pheasant, or any otiier 
game, with some fine herbs, pepper and salt ; and 
when cold trim them round ; cut out the pante, and 
place a fillet in each patty, with a little godivean of 
game at the bottom and top ; cover them, and 
bake them in a quick oven : when serving pour in a 
little essence of game. 



tPetites Pads de Trvffes. 
461 — Patties with TarPFLES. 

Cut out the top and bottom of tlie patties, place 
some godiveau (No. 421), and then a slice of raw 
truffle, again some godiveau, cover them, bake and 
sene them quite hot. 
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Petit Pdtes aux Rognons de Coq. 
462 — Patties with Cooks' Kidketb. 

Throw the kidneys into boiling water, with a little 

salt in it, and put them over the fire for an instant ; 
leave them in the water for ten minutes, then drain 
them, and when cold, place them on the paste with 
some farce of fowl ; cover and bake them quickly ; 
when serving, take off the top, pour in a little 
rich bechamel ; replace the covers, and dish them 
instantly. 

Petits P&tes aux Anchois. 
463 — Anchovy Patties. 

Wash twelve or fifteen fillets of anchovies, and 
roll them in balls of farce of whiting, and finish 
them as the last. 

Rissoles d la Parisienne. 

464 — Parisian Mankbb. 

Make the broiche paste (No. 678) ; roll it the 
size of small patties, and place in the centre a small 
piece of fowl farce or game, prepared as for cro- 
quettes ; bring the paste over to enclose the eminc6 
perfectly; then with a plain round cutter cut and egg 
them over, and let them remain to rise ; fry them 
in lard, not too hot, that they may be thoroughly 
done through ; drain them on a napkin, and serve 
directly with fried parsley. 
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465— CONSOMM& TO FILL COLD PlES, TiMBALES, &C. 

Take all the bones and trimmings of the birds 
used for the pies, add to them a knuckle of veal 
and two calf's feet, and put the whole into a stew- 
pan, with some ham, a bunch of parsley, green 
onions, and sweet herbs, put with this a ladleful of 
broth ; cover the stewpan and set it on a slow fire ; 
when the juice is reduced to a thick glaze fill up 
the stewpan with more broth, and let it boil for 
two hours ; season with salt and pepper ; strain it 
through a silk sieve, and then reduce it to half 
glaze to fill up the pies when taken out of the oven. 



VEGETABLE ENTREMETS, 



466 — Blanc for CooKiNa Vegetables. 

Mince half a pound of beef or veal suet and the 
same quantity of fat bacon, a quarter of a pound of 
butter, two slices of lemon, a little salt, and three 
pints of spring water, and let this stew for half an 
hour, then pass it through a hair sieve : it is to be 
used to cook cardoons, celery, Jerusalem artichokes, 
and such roots as are required to be dressed white ; 
besides which, it gives a mellowness, and improves 
their flavour. 



Cardes de Plusieurs Facojis. 
4G7 — CiEDOONa is difperekt uannebs. 

Cut them in lengths of about three inches, and 
pick the stringy part from the heart and the 
prickles from the leases; hianch them in boiling 
water for fifteen minutes, then throw them into 
cold water ; when they are cold wipe them very 
clean in a cloth, and put them into a stewpan with 
as much of the blanc (No. 466) as will cover 
them ; set the stewpan over a slow fire : wlien thoy 

i tender send them to table with a sauce £L I'Es- 
pagnole (No. 221), or bechamel (No. 9). &c. 



Concomhres Farce. 

468 — Stupped CucuMBBse. 

Scrape out the seeds of iai^e cucumbers, peel and 
throw them into salt and water for an hour, then 
dry them in a cloth ; afterwards boil tbem for ) 
minutes, then dry thera again, and fill them with 
well-seasoned veal ferce ; line the bottom of a stew- 
pan with slices of fat bacon, and lay in the cucum- 
bers ; cover them with more fat bacon, and set the I 
stewpan over a slow stove till they are done : dish I 
tbem, and ponr over them a little reduced Espaguole I 
sauce (No. 221 .) 

Champignons GHlier. 

469 — Broiled Mushroohs. 

Choose some Aavge m>i6\i.iacrtn%, %V.ln. them, as^ff 
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take off the stalks ; place them on a gridiron, with 
the hollow part upwards, into which pour a little 
clarified butter, mixed with pepper and salt : serve 
them to table as hot as possible. 

^^k Champignons Farce. 

^V^ 470 — Mdshbooms stupfbd. 

Take a dozen and a half of large mushrooms, tear 
off the skin, take out the stems and some of the 
inside ; chop it very fine, with a little shalot ; mix 
these with some cold butter, pepper, and salt ; put 
a small lump in the hoUovr part of each mushroom, 
butter a saute pan, place the mushrooms on it, and 
when the first course is served, put them into the 
oven for a quarter of &a hour; do them well, then 
dish them on fried bread, and pour the juice which 
runa from the mushrooms over them. 



471 — EsDiVE A LA Feancaise. 

Well wash and blanch some heads of endive, then 

throw them into cold water, and when they are cold 

squeeze the water from them as much as possible, 

^ and chop them very fine ; it is then to be stewed in 

y consomme (No. 6), and when it is tender reduce by 

stirring it with a wooden spoon over a quick fire ; 

it should be made dry, and then put in a small piece 

of fresh butter, a little pepper, salt, and sugar ; mil 

it well together, and send it as hot as possible, gar- 

I nished with paste or fried bread. 
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Chou-Jleur a la Bechamel. 
472 — CADLiFLOWEns' Sauce, A la B^chahei.. 

Take off the green leaves, and examine the flower 
well, that uo insects remain: throw them into cold 
water, with a handful of salt in it, for an hour : 
then boil them in salt and water, and drain them, 
without breaking : dish and pour over them 
bechamel sauce (No, 9). 
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ChoU'fleuT au Parmasan. 

473 — CauLIFLOWEBS, with PARMAfiAir. 

Prepare cauliflowers as the last recipe, and cotI 
them with a thick bechamel sauce, and shake soni 
grated parmasan cheese over them ; sprinkle thei 
with clarified butter, and brown the cheese witU j 

salamander. 



474 — ScoRzoNEBO, WITH Sadce Piquant. 

Let the scorzouerote well washed, then boil them 
aufEcieatly to enable you to wipe oEF the skiu, cut 
them of an equal length, and stew them tender in 
a little broth with lemon juice ; when they are done 
add two spoonsful of sauce toumee (No. 8); give 
them a hoil, then dish the scorzonero, skim 
sauce, and pour \l over iVeto, 



475 — Salbifib, or Scorzokero, pried. 

Boil the salsifis or scorzonero until it is quite 
tender, wipe off the skins, and put them into a 
marinade of oil, vinegar, salt, and pepper, in which 
they are to remwn for a few hours ; then drain them 
on a cloth, dip them in batter (No. 482), fry them 
^ clean lard, and serve them on a napkin. 
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Salsifis Froid. 
476 — Salsitib with Oil cold. 



Well wash the salsifis, and throw them into a 
stewpan of boiling water with a little vinegar, salt, 
and butter; boil them till tender, throw them into 
cold water, take off the skin, and trim them of an 
equal length ; marinade them with tarragon vinegar, 
oil, salt and pepper : dish them neatly in the centre 
of the dish, and pour over them oil and tarragon 
vinegar, or they may be mashed with magnonnaisc 
ravigotte, and work a border of aspic jelly, or niont- 
pel'ter butter. 



■ Macedmne Printaniere Froid en Croustade. 
477 — Maoedoin of Spring Roots. 



I 

HH.Take young carrots, boil them tender and wipe olf 

^'■fte skin with a napkin, peel the same quantity of 

young turnips extremely neat, and \iQ\\ \lBSEQLvi«»» 



but not too much, pat them into a bason with sweet 
oil, salt, and the juice of a lemon ; boil some aspa- 
ragus tops, French beans, cut the same length, and 
a spoonful of peas, toss them altogether in the 
basin, chop some chervil very line, and mix with a 
little aspic jelly; and toss all np together tilt 
thoroughly mixed, and sorve them in a croustade of 
bread (see No. 450), decorate with aspic jelly, mush- 
rooms, artichoke bottoms and encumbers, it may be 
plainly dished, with a border of aspic jelly round 
the dish. 



1 



Fonde d' Artickauts a la Magnonnaist 
478 — Ahtichoke Bottoms, Sauce MAOKONNAiai 



J 
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Boil the artichokes in salt and water sufficieni 
to enable you to remove the leaves, and the choke 
throw immediately into cold water with the juice of 
a lemon squeezed into it, when they are cold, clean 
them, and cut each bottom into four pieces, and 
trim them neatly; butter a stewpan, in which arrange 
the artichokes, add the juice of two lemons and suf- 
ficient salt, put them over a very slow stove, and 
when they are perfectly tender drain them on a 
napkin ; and when quite cold dish them in a circle, 
mask them with white magnonnaise (see No. 536), 
and upon that a second circle of artichokes, and 
over that more of the sauce ; in the centre chopped 
aspic, or they may he dished with the sauce in the 
centre, and aliordeT of as^ic or montpelier butter, 
which makes an eVgant 4«\ie\'Cft^^ ^ot sftita^i course 



or sapper. There are very many excellent dishes 
to be made of this Tegetable, which good taste 
will suggest. 



479 — Artichokes, Fried. 

Take some artichokes, cut them into quarters, and 
boil them in salt and water till they are tender ; bat 
they should not be so much done as to fall to pieces; 
when they are done squeeze over them a little lemon 
juice, a little pepper and salt ; then dip them in 
batter (No. 482), and fry in hot lard: send them on 
a napkin. 



I Artichants a la Lyonnaise. 

^^^ 480 — Articbokeb, a la. Lyonnaise. 

If the artichokes are large cot them iu six, pare 
the bottoms, take out the choke, and trim the leaves 
short; and throw them into cold water, with lemon 
' juice and salt ; next butter the bottom of a stewpan, 
' lay the artichokes in, and sprinkle them with a little 
• pepper and salt, and some gooil stock; half an hour 
" before serving the dinner put them over the fire, 
F and put tire over the cover ; be careful not to let 
' them bum : when done dish them, and serve them 
with a little bechamel sauce (No.SV 



481 — Abtichokb BoTTOua pbbsebted. 

Boil the artichokes in salt and water until th^ 
leaves and choke can be removed, throw thera into 
cold water, with lemon juice, then well drain them, 
and put them on the back of wicker sievea in a cool 
oven or hot cloget ; turn them over two or three 
times, when sufficiently dried put them in paper 
bags, hang them up, and they will keep for any 
length of time: when t bey are to be used soak them 
in warm water for four hours. 



I 
I 



482 — Batter for prying Vegetable. 

Take three spoonsful of flour, one egg, a little 
salt and oil, mix it with water to be thick enough 
to hang about the vegetable which is to be fried. 



Feves de Marais d la Lyonnaise. 
483 — White Beans, a la Lyoknaisb. 
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Boil the beans and peel off the skin, and put tliei 
into some sauce toumte (No. 8), with a bunch t 
green onions and parsley, and a small lump of sugar ; 
boil them for a quarter of an hour in the sauce, then 
take out the herbs, and thicken the sauce with two 
yolks of eggs beat up with cream. 

Fhes de Marais d la Maitre d' Hotel. 

484 — White Beans, k la Maithz d'Hotel. 

Boil and pee\ ftie >iea.u?. as b\iCin%, \».ks, some 



bechamel sauce, redace it over the fire, then mix in 
it some chopped parsley and lemon juice; throw 
the beans into the hot sauce, give them a turn over 
the fire, and dish them immediately. 

485 — Cahrqt a l'Ohleans. 

Take young carrots, boil them, wipe off the skins, 
trim them of an equal size, and cut them in slices 
about the eighth of an inch thick ; put them into a 
stewpan, with a spoonful of consomme, a small 
lump of sugar, and a little butter ; set them over a 
slow fire ; when reduced to a glaze then add a small 
piece more butter, give them a few turns over the 
fire, dish them, and put fried bread round. 

Topinambours a VEspagnoh. 

466 — Jebubaleh Ahtichokbs, a l'Espagnole. 

Peel and boil this vegetable in salt and water ; 
when they are done dry them in a napkin, dish them, 
and pour over them a Spanish sauce (No. 221), with 
a few drops of lemon juice, and a tittle salt, if 



TopinamhouTS Frite. 

487 — Jercsaleh Artichokes, fbied. 

Boil the artichokes as above, put them into batter 
<No. 482), and fry them of a nice colour ; sprinkle 
them with salt, and dish them ou «. ayv^Vixi. 



Pomme de Tare a la Maiire (THotel. 

488 — Potatoes, the Steward's way. 

Having boiled the potatoes, peel them of an equal 
size, and cut them into very thin slices ; put them 
into a stewpan, with some butter, salt, and parsley, 
finely chopped ; toss them over the fire without 
breaking them, and then add two spoonsful of 

> bechamel sauce (No. 9) ; serve them as hot as p4B^ 
eible. ^M 

Pomme de Terre a la Parisienne, ^^M 

489 — Potatoes, a la Parisiennb. ^^I 

Peel some potatoes, and boil them as dry as 
possible ; rub them through a wire sieve, then put 
them into a stewpan, with a piece of butter, and 
work it well over the fire, till they are quite dry ; 
then remove them from the fire, and break in three 
or four yolks of eggs or more, to form it into a firm 
paste ; make it into balls, and when cold dip them 

I into egg and bread crumbs ; fry them nicely, and 
serve on a napkin. 



Pomme de Terre, a la Sauce Blatiche. 

490 — Potatoes, with White Saugb. 

Boil young potatoes in salt and water, dry them 
in a napkin, and throw them into a bechamel sauce 
(No. 9), to whiuh jou add a little reduced cream and 



Pomme de T^rre Frit. 

491 — Potatoes, fkied. 

Peel some large raw potatoes, cut them quite 
round, and about half an inch thick ; then with a 
very sharp knife cut them into shavings as thin as 
possihle, dry them well in cloths, and fry them in 
hot lard as cri^p as possible ; take them up on a 
sieve, sprinkle a little salt over them, and serve on 
a napkin : they should not be fried till the last 
.jjioment, that they may go to table hot and crisp. 
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Pommes de Terre a la Duchesse. 
492 — Potatoes, k la Duchebse. 
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Boil some potatoes in salt and water, with a 
bunch of sweet herbs; when they are done turn 
them round, and cut them in slices ; put them into 
a stewpan, with a little thick bechamel (No. 9), and 
the yolks of three eggs mixed with a spoonful of 
cream and a little salt. 



mt Tniffes. 

493 — Th d pfl es . 

First wash them and rub them with a brash in 
luke warm water; then put them into a stewpan, 
and cover them with one half white wine and one 
half consomme, a few pepper-corns, and boil them 
in this for half an hour ; if for second course serve 
them hot in a napkin : op they are to be kept in this 
liquor, to be used as may te te(\«.\Te^ to^ enVTees. 
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Truffes a la RoydU. 

494 — TmiFFiEs, the Duke of Gi.oncE8T8& s wAT. 

Pick the largest tru£Qes, well wash and rub them 
with a brush, then wipe them dry, rub them over 
with butter, season them with pepper aud salt, roll 
them in separately buttered paper : put them into a 
stewpan, and pour a little sweet oil at the bottom : 
cover them close, and place the stewpan on hot asbes 
for an hour, without any liquor : then take them 
out of the paper, and serve them on a napkin. 



Haricots Verts a la Provencale. 
493 — Fkench Beans A la Peovencalb. 



Having washed and cut the French beans, pnl 
them on the fire with boiling water, and some salt : 
when they feel soft to the touch, take them up and 
drain all the water from them, put them into a 
stewpan, with a little chopped shalot, parsley, 
pepper, and salt, and two spoonsful of fresh salad 
oil : give them a few turns over the fire, then add 
little lemon juice, and dish them immediately, 
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Haricot Blanc c 
\ 496— White Kidney Bean 



la Poulet. 
, Sauce a ] 



ben add 4^1 
tely. jM 

L PoulbI^I 



Put the kidney beans into boiling water, then add 

a little salt, let them boil over a quick fire, till they 

t are quite done, strain them in a cullender, reduei 

1 another stewpan a \\tt\a \ife(2aaxti^ i^-a.^V 



two spooDsFul of cream ; &dd a little butter and salt, 
throw the beans into the sauce, and immediately 
serve them : garnish with paste or fried bread. 

Navettes Glace. 

497 TUKHIPS GLAZED. 

Peel and cut a dozen small turnips perfectly 
round, and all of the same size; butter the bottom 
of a stewpan, lay in the turnips, with a spoonful of 
light broth, a little sugar and salt, and cover them 
with buttered paper; cover the stewpan close, set 
them over a slow stove for half an hour, try them, 
and if tender, dish them, and directly reduce the 
juice of the turnips, adding a piece of light glaze; 
pour the glaze all over the turnips, and serve them 
quite hot. 

Navettes Sauce a I'Espagnole. 

« 498— Turnips, with Spanish Sauce. 
Dress the turnips precisely as the last recipe, 
and when they are done pour into the stewpan a 
little Spanish sauce (No. 221); let them stew in the 
sauce, and then dish them neatly. 



Chou Farce. 

499 — Stuffed Cabbage. 



Doil them in water about ten minutes, and throw 
them into cold water; then sc^ufeeift \!twi ■wiii.'e^ «^^ 
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as dry as possible, take up the leaves one by one^ 
and introdace some veal farce between each ; form 
the cabbage so as to appear whole, tie it round with 
string, and braise it in light braise; when it is 
tender drain it in a cloth: dish it, and pour a 
Spanish sauce (No. 221) over it. 



Chau Rouge. 
600 — Red Cabbage. 

Cut them in quarters, and blanch them for half 
an hour; throw them into cold water, and then 
squeeze all the water out ; line a stewpan with &t 
fat bacon, and lay the cabbage round ; season them 
with a little pepper and salt, add a quarter of a 
pound of butter, pour over a glass of white wine, 
and the same quantity of vinegar ; cover the whole 
with fat bacon, stew them till perfectly tender, and 
place them round the dish, and pour an Espagnole 
sauce over them : it is not frequent that this is in- 
troduced as a second course dish, but sometimes it 
is approved of; however, it is better placed when 
served with stewed beef, ham, &c. 

Celeri Etuvee. 
601 — Stewed Celery. 

Cut a dozen heads of celery, according to the 
length of the dish ; line a stewpan with slices of 
fat bacon, on which lay the celery, with a piece of 
fresh butter ; cover them also with buttered paper. 



and moiaten with a little light broth ; let them stew 
gently, and when they are tender, lay them on & 
napkin to drain off all the fat ; dish them and pour 
over a bechamel saace (No. 9). 



^^L 502 — Saubr Kraut. 

Though this article in England is constantly called 
sour crout, the German name liauer kraut by no 
means implies that it ia an acid. Saner, in fact, 
signifies salt, and kraut, cabbage ; but, from a 
somewhat similarity of sound, the English word 
sour has been adopted for salt, and what is of still 
more importance, in endeavouring to justify this 
appellation, the article is frequently rendered acid 
as well as the name, by attempting to make it with 
vinegar, which, in Germany, never enters the com- 
position. It is not, however, to he denied, that the 
cabbage becomes slightly acidulated by the fer- 
mentation which it experiences, though insufBci- 
ently so to predominate over the saline flavor from 
which it derives its true and original name. In 
Germany, among all raaks, from the highest to the 
lowest, it is as constantly at table as potatoes are in 
England, and considered to be still more wholesome. 

When the sounde&t and largest white cabbages 
are in season, vast quantities are prepared in the 
following manner : — Having trimmed and cleansed 
the cabbages, they are halved or quartered according 
to their respective magnitude, and then cut into 
flnest shreds, by means of an instrument constructed 
for the sole purpose ; but in the absence of tVi% S».- 
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strument, the operation may be performed by means 
of a long sharp knife, cutting the cabbage in fine 
shreds, not larger than a sort of flat yermicelli. In 
this minuteness consists, in a great degree, the deli- 
cacy and excellence of the article. As it is thus 
Bhred it falls into a basket or tub placed beneath the 
table, they are then strewed evenly at the bottom 
of a cask to the depth of about three inches, over 
which is thrown three or four handsful of salt, and 
then another like layer salted in the same manner, 
till the vessel is nearly full. The head or cover of 
the cask ia now put over the cabbage, and very 
heavy weights or atones placed above to press it as 
closely as possible together. After standing for 
about a fortnight the mass begins to ferment, ami 
as soon as it subsides it is fit for immediate use, 
though the better for being a few months' old. It 
should he kept constantly covered, and even pressed. 
Id Germany, they mix with the salt carraway and 
coriander seeds or juniper berries; but there are 
few English palates by which it would be at first 
relished. 

When the sauer kraut is wanted for use, it ia to 
be well washed : drain all the water from it ; put it 
into a stewpan, with a piece of fresh butter, and a 
ladleful of good broth, and stir it over a slow fire 
till tender, and serve it as hot as possible. 

It is in Germany eaten with almost every thiog, 
like our most common vegetables ; and, if well pre- 
pared, it is by most palates relished, and Is r 
mended as an antiseptic and wholesome dish. 



['COLD ENTREES AND ENTREMETS. 

503— Op Socles. 

Socles, being frequently mentioned as a mot 
mounting the cold entrees, it is necessary to make 
some observations on them, that the artist may have 
an idea of their elegance ; and as it requires skill 
and much practice to give them all the elegance 
they are susceptible of, it is here advised to prepare 
a quantity of lard fit for these ornaments, to afford 
the means of practice wherever opportunity serves. 



504 — Lahd for Ohnaments. 



Take kidney fat of mutlon, about six or eight 
pounds, chop it fine, put it into a stewpan with half 
a pint of coUl water, set it over a slow fire, stirring 
it occasionally till the fat is melted, then pass it 
through a fine hair sieve into a basin; when cold, 
take up the fat, leaving the moisture that may 
remain ; scrape the bottom free from all sediment, 
put it again into a clean stewpan, with the same 
■weight of fine hog's lard : melt these togetlier suffi- 
ciently to mix them, but not to be made too hot; 
then pour it into a basin, stir it continually, adding 
by degrees the juice of a lemon, to keep it white ; 
be careful to work round the sides ofthe basin, that 
the whole mass may be equally hardened, and with- 
out this caution, small hard lumps will form at tK% 
side, which renders it difficu\t Vo vjQtV, 
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Take a loaf of bread, cut it into the form of a 
vase or pedestal, either round or oval, according to 
the dish ; a piece of smooth round or oval board 
should be kept, for the purpose of forming the 
socle (observe, the lard is to be of the coasisteDce 
of butter) ; then lay on the board a large spoonful 
of lard, upon which you place the bread you have 
shaped, and cover it entirely with the lard ; having 
your profile boards ready, commence by working 
the profile lightly, so as to form the moulding by 
degrees, and by this means of working, the profiles 
become perfectly smooth ; then proceed to decorate 
the vase with coloured gum ])aste in the most tasty 
manner possible, which can only be done well by 

Lctice, 



Salade a VAllemande. 



505 — German Salad. 



Boil some potatoes in salt and water, and wh( 
■^ey are cold cut them in thin round slices, about 
htbe size of a crown piece ; then cut into slices any 
cold fish that may be left, either cod fish, turbot, 
or soles ; put the potatoes and fish into a basin, thea 
mix two spoonsful of vinegar with one of sweet oil, 
^^_ a little salt and cayenne pepper, tarragon, chervil, 
^^■aud burnet very fine, and mix with the sauce, pour 
^^H|t over the fish and potatoes, let the whole remain 
^^Bfbr two or three hours, dish them alternately, fii 
^^Huid potatoe, aad pour the sauce over them. 
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Salpicon Cru, 

506 — Raw Salpicon. 

Cut the breast of a fowl into small square dice, 
wash half a dozen anchovies and one or two 
Dutch herrings, cut them the same as the fowl, peel 
a raw apple and some cooked beet-root, cut them 
also in the same way, and put all together into a 
basin ; season with pepper, salt, and cayenne, mix 
one glass of sweet oil with the same quantity of 
vinegar, and pour over the whole, put the salpicon 
into the middle of the dish, and garnish with sliced 
gherkins or French olives. 

507 — Fowl Sandwiches ad Supkeme. 

Fillet as many fowls according to the quantity re- 
quired for the party; dipeach fillet in clarified butter, 
arrange them in a saute pan, and about an hour 
before you want to cut the sandwiches, fry the 
fillets, take them out of the butter, and let them 
get cold : sandwiches should not be cut long before 
they are eaten. Take some b6chamol made of the 
remnants of the fowl, and reduce the sauce well, 
season it with salt and a little cayenne, and set the 
sauce to cool ; when you wish to make the sand- 
wiches cut the fillets into thin slices, lay them one 
upon another between two plates ; then cut thin 
slices of bread, Jay them side by side, and spread 
over them a little of the bechamel sauce, over this 
lay the slices of fowl ; out the same u^imki^^ *i'v 



I 
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Slices of bread and spread them ; also with 
bechamel sauce sprinkle a little salt between, and 
turn over the last slices of bread, press them lightly 
together; cut the sandwiches round, square, or in 
diamond, according to fancy ; dish them tastily, 
either on silver plates or small dishes with napkins. 



608 — Sandwich KB ( 



F Ph 

GROtJSE. 



Partridcbs, OB 



Prepare the fillets of game the same as in th^* 
preceding recipe, and with the remnants of the 
game make a consomme, and reduce it to a light 
glaze, which is the essence of the game ; then 
reduce a few spoonsful of bechamel, and introduce 
as much of the essence as will give the sauce the 
flavour i*f game; season it tolerably with cayenne 
pepper and salt, and proceed to make the sandwiches 
as already directed. 



509 — Sandwiches of Fish a la Ravigottb. ^| 

Use either the fillet of sole or turbot; observe 
that the fish is particularly fresh ; saute the fillets 
in clarified butter, cayenne pepper, and salt; let 
the fillets cool, and then cut them into convenient 
thicknesses ; put them between two plates or dishes 
till they are wanted, according to the quantity of 
sandwiches you desire to make ; prepare a sauce 
of hard boiled eggs, put the yolks into a mortar, 
with a few drops of water to break them, add a 



spoonful of dry mustard, pound them together, 
pour in a little tarragon, and a few drops of Chili 
vinegar, white pepper and salt, tt> your own taste ; 
when this sauce is well mixed, pass it through the 
back of a hair sieve into a basin, and work it well 
with a wooden spoon, at the same time introducing 
a little salad oil ; continue stirring the sauce till it 
becomes quite thick ; now add two or three spoons- 
ful of bechamel, and let the sauce be well seasoned, 
then proceed to make the sandwiches, spreading 
the bread with a little of the sauce, and over it 
thin slices of tish. 



610 — Sandwiches of Akchovies. 

Spread a little of the salad sauce as directed in 
the last recipe, over some thin slices of bread ; 
wash some anchovies, take out the hones, dry the 
fillets, then lay them on one slice of bread, and 
cover them with another ; do not crowd the fillets 
of anchovy on the bread ; cut the sandwiches as 



j^» 



511 — Salad Sandwiches. 



Wash thoroughly some mustard cress and water 
cresses, shake the salad in a cloth, to make it &a 
dry as possible ; chop some leaves of tarragon, 
bumet and chervil, mix them with the salad, spread 
some of the sauce already mentioned on some bread, 
not two thickly, then arrange the salad equally all 



OTOT, and cover it with tinother slice of bread, press 
them lightly together, and cut the sandwiches into 
convenient pieces. 



512 — Egg Sandwiches. ^^| 

Boil six or eight eggs for twelve minutes, throw 
them into cold water, then take off the shells ; lay 
on one side half the white part of the eggs, chop 
the remainder and the yolks together quite fine; 
mince some cooked bam or tongue, and mix it 
with the eggs; reduce some well seasoned bechamel, 
and when it is cold spread it lightly over slices of 
bread ; strew the eggs equally over them, and 
cover it with another slice of bread, press them 
lightly together, and cut the sandwiches square or 
round. 

The sandwiches here enumerated are exceedingly 
convenient and agreeable for ball suppers ; they 
may be varied as much in shape as in their taste,^ . 
and should be dished extremely neat, taking c 
not to overload the dishes or plates. 



Langue de Mouton a la Magnonnais 
513 — Sheep's Tongues with Magkonnaibk Sai 



It will require about fifteen tongues for a di 
boil them till tender ; remove the skin, and while 
they are hot, press them by placing them between 
two dishes, and a sufficient weight upon them ; when 
cold trim them extremely neat ; glaze and decorate 






each tongne with omelet of white and yolk of eg^ ; 
dish them, and place round them a border of aspic 
jelly, and pour the magnonnaise (No. 536) in the 
centre. 

Langue de Mouton an heurre de Montpelier. 

514 — Sheep's Tokgttes with Mo«tpelikh Buttbh. 

Prepare the tongue as the last ; form it the centre 
of the dish ; a decoration of montpelier butter (No. 
534), so as to lay the tongues upon it without disar- 
ranging the decoration ; finish the garniture with 
omelet, cocks' combs, truffles, and aspic jelly ; 
crayfish may also be introduced in the garnish, 



Cotelette de Mouton froid en Aspic. 

515 — Mutton Cutlets cold with Aspic Jelly. 

The cutlets are to be taken from necks of mutton, 
and cut thick; lard them with bacon fat, and the 
lean of a good flavored ham, and seasoned with 
finely chopped herbs, and a little spice ; line a stew- 
pan with fat bacon, and place on it the trimmings 
of mutton, carrots, onions, and a bunch of sweet 
herbs; pour in a ladleful of light broth, cover the 
stewpan close, and stew them slowly for two hours 
or more, as they should be perfectly tender ; then 
take them up, drain them on a napkin, and place 
them between two dishes with a weight on them, 
and when quite cold trim them neatly, and glaze 
them ; they are to be dished, leaving room for a 
border of aspic jelly, and in the centre pat chopped 
aspic. 



Fillets tie Moutou a la Gelee 



616 — MiiTTOS Fillets with Abpic> 



Take the filleta from the necks of mutton ; ] 
them with ham and bacon, seasoned with herbs and 
spice, then braise the fillets as directed in the la,st, 
and when tender take them from the braise, and 
lightly press them between two dishes, and when 
quite cold trim them, and cut them into eight fillets 
of an equal size ; glaze them, and dish them neatly ; 
decorate the tops of the fillets with aspic, and form 
a border of jelly (No. 5J3). Lamb fillets are also 
dressed the same as the abore. 



Gateau de Mouton au beurre de Montpelier. 



ndC^I 



517 — MuTTOK Cake with Mohtpelieb Bu' 

Tuke all the meat from a tender leg of mutt 
cut out the stringy part, and mince the remaindi 
put it into astewpan, with half a pound of nice fi 
mutton suet finely chopped; season with pepper, 
salt, and cayenne, also a little pounded spice, and 
place the stewpan over a slow charcoal stove for an 
hour, then while the meat is hot pound it in a marble 
mortar thoroughly fine, add to this half a pound of 
fresh butter clarified, and when it is well mixed, 
press the pounding into a plain mould slightly oiled, 
and when it becomes firm turn it out : dish and 
decorate with montpelier butter (No. 534). 



Galantine d'Agnemi d la Gelie. 

518 — Shoulder of Laub boned. 

Bone a shoulder of lamb, and in the place where 
the bone was, lay Bome godiveau farce (No. 421) and 
Home whole truffles ; cut in fillets some red tongue 
that has been cooked, and the udder of veal cut the 
same; lay these upon the farce, and more of the 
same farce over it. Mould the shoulder into a good 
form, and bind it up with broad tape : braise it in 
the usual way ; when nearly cold, take it from the 
braise, and press it between two dishes; trim and 
glaze it; dish and decorate with truffles, and sur- 
round it with chopped aspic (No. 533). 

Cotelette de Vmu Froid Glace. 

519 — CoTLETs OF Veal cold, Glazgd. 

Out of a neck of veal cut about ten cutlets, lard 
them with truffles, or tongue or ham : then braise 
tiiem perfectly tender, and when they are cold 
trim them neatly : glaze and arrange them in a saute 
pan, in which some aspic jelly should be previously 
set, place them on the ice, and pour in more aspic 
just to cover the cutlets : when sufficiently cold, hold 
the saute pan over the fire a moment, and turn the 
cutlets over un a cold baking sheet, and with the 
point of a knife separate each cutlet : dish ihera im- 
mediately, and garnish with a border of aspic jelly 
(No. 533). Cutlets braised may be dislied in various 
ways on socle, with aspic, and montpelier butter, or 
on magnonnaise. 



620 — Nut op Vbal with Abpic. 

ir this dish choose a fillet of veal with a fiii< 
r, trim it neatly, and lard it with rather 1 
slices of ham aad fat bacon ; form the noix with 
the udder attached to it into a good shape ; cover it 
all over with slices of fat bacon and bind it up with 
broad tape, hraise it quite tender, when cold trim it 
a^ neatly as possible and glaze it ; lay it on a dish, 
garnish with aspic jelly, or it may be laid on socle 
garnbbed with montpelier butter (No. 534). 



Ccrvelles de Veau & la Magnonnaise. 
621 — Calves' Brains with Magmonkaisb Sauo: 
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Take any quantity of calves' brains, throw them 
into cold water for an hour, then carefully remove 
ail the skin by which they are surrounded, and 
throw them into another basin of cold water ; when 
all the blood is disgorged, have ready a stewpan, 
with boiling water, a little tarragon vinegar and salt ; 
then lay in the brains, and let them boil about fifteen 
minutes, take them up carefully with a slice, sind 
again put them into cold water; line a stewpan 
with fat bacon, lay upon it the brains with some 
slices of lemon, cover them with fat bacon and white 
paper; add a small bunch of sweet herbs, an onion, 
and about a pint of light broth, place the stewpan 
over a slow stove and let them braize for an 



ho^ 



afterwards drain them on a napkin, and when cold 
dish them neatly with a border of aspic jelly round, 
and pour in the centre a white magnonnaise sauce 
(No. 536). 

Cervelles de Veau d la Gelee, 

522 — Calves' Brains in Aspic Jelly. 

Prepare the brains as directed in the last article, 
then poiir into a mould a few spoonsful of clear 
light aspic jelly, set it upon ice, and when firm 
decorate neatly the bottom with white of egga and 
truffles, and fix the decoration by pouring carefully 
a little more aspic; when that is cold, about half 
fill the mould with more jelly, ice it, and when quite 
firm dip the mould into warm water, and turn it on 
the dish which forma a border, then on this lay the 
brains not to cover the decorations; garnish the 
brains with montpelier butter and fillets of jelly 
(No. 533). 

Salade de Cervelles de Veau. 

523 — Salad of Calves' Brains. 

Dreas the brains as directed in article (No. 77); 
place them neatly round the dish on some lettuces 
cut Boe, and on it a border of boiled eggs, aspic 
jelly, and fillets of anchovies ; the brains may also 
be masked with magnonnaise sauce, and decorated, 
which should be done a short time before they are 



CervelU de Veau an beurre de Montpelier. 

524 — Calves' Bbains with Montpelier Butter. 

Decorate handsomely an entrfie dish with mont^ 
pelier butter (No. 534) upon it; arrange aeatly 
calves' brains that have been brmsed as directed ; 
in the centre put chopped aspic jelly, and continue 
the decoration according to your taste ; very elegant 
entremets can be made with calves' brains by varying 
the style of dishing. 



525 — Galantinb of Goose. 
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Take out the bones of a full grown goose, sprei 
it open upon a cloth ; take some prepared farce 
(No, 560), and with a knife spread a layer over the 
goose; cut a tongue which has been boiled into 
long fillets, or lardoons, an inch square ; cut the 
same of fat bacon or ham, the same of veiil udder ; 
cut up also some yolks of eggs, which should be 
previously set in a plain mould ; intermix the whole 
with peeled truffles ; then spread over another 
layer of farce, and fomi the goose in its original 
shape, sew it up, surround the galantine in slices of 
fat bacon, and roll it in the cloth, which raust be 
inade quite tight ; place it in an oval stewpan, with 
onions, bay-leaf, thyme, basil, and mixed spice, 
the bones of the goose and some veal, with one 
two calves* feet, and enough stock to cover it ; 



it slowly for three hours, and then remore the 
stewpKD from the fire ; let it remain an hour ia the 
braise, then take it up, and lay it with the breast 
downwards on a dish, place another dish upon it, 
and press it with a weight of ten or twelve pounds ; 
strain the stock through a silk sieve, take off the 
fat and clarify it as directed in the article aspic 
(No. 633); when the galantine is quite cold take 
it out of the cloth, trim it neatly, glaze it, and 
serye the aspic round. 

Galantine de Poulard. 

526— Galantine of Fowl. 

This galantine is prepared in the same way as the 
fast ; the same process answers for all other galan* 
tines, eitherof turkey, ducks.partridges or pheasants, 
hares, &c. ; if the galantine is of game, it is better 
to make the farce of the same. 



Saute froid de Poulet ^ VEcarlate. 

627 — Sadte op Fowl and Cold Tongue. 

Trim very neatly twelve or twentj-four fillets of 
fowl, season them with a little salt and the juice of 
a lemon, fry them and then put them away to get 
cold ; in the meantime, cut the same number of 
fillets of tongue, glaze them, dip the fillets of fowl 
into a thick magnonnaise sauce, then disii them ; 
a fillet of tongue and a fillet of fowl alternately 
round the dish ; garnish them with aspic and 
chopped jelly in the ceotre. 



Salmi froid de Gibier. 

528 — Cold Sal hi op Game. 

Cut up very neatly cold pheasant, partridge, wimiti 
duck, or grouse; dish them high on the dish, anf 
pour over them thick rem oulade sauce (No. 236), 
and garnish with aapic jelly. 



Pain de Volatile. 

629— Fowl Cake. 

Truss and roast two poulards, and while they are 
hot, pick all the white meat from them, and imme- 
diately pound it; mix with it gradually about four 
ragout spoonsful of bechamel, and then rub it 
through a tammy; atler it is passed, mix with it 
tour spoonsful of luke-warm aspic jelly, add pepper 
and salt sufficient to season it well, then poor it 
into a plain mould slightly oiled, set it in ice, and 
when it is sufficiently firm turn it out upon a dish ; 
decorate it with truffles to form a border round the 
middle, and at the bottom a border of aspic jelly, 
iind hard boiled eggs. 

Pain de Faisan. 

530 — Pheasant Cake. 

This is directly the same process as the last, ex- 
cept instead of using bechamel to pound with the 
meat, make nse of sauce toum^e. Cakes of pBiv 



tridges, woodcocks and leverets are made in the 
same way, and are all cold entrees, much esteemed, 
and form very elegant dishes. 



Aspic de filet de Soles. 

531 — Aspic op Soles. 

Take ap the fillets from three soles ; arrange them 
on a saute pan with clarified butter, and the juice of 
a lemon, and a little salt ; cover them with white 
paper buttered ; put tliem in the oven for fifteen 
minutes, then lay them between two dishes, and 
press them by laying a weight upon the dish ; when 
quite cold cut each fillet into three, and trim them 
neatly ; take a plain mould according to the dish ; 
pour in clear light aspic about half an inch up the 
mould ; set it on ice, and when quite firm decorate 
with white of egga ; pour in a little more aspic to 
set the decoration ; then arrange a circle of fillets 
of sole ; prepare white magnonnaise (No. 536), and 
divide it into two basins ; into one put ravigotte 
herbs, and extract of spinach ; keep it of a fine 
green ; pour into the mould upon the soles white 
m^nonnaise sufficient to cover them about half an 
inch ; when that is set lay in a second circle of the 
fillets, and over them green magnonnaise, and so 
continue until the mould is filled ; when quite firm 
turn it out upon the dish, dipping the mould for an 
instant in hot water ; the aspic may be placed on 
a white socle decorated. 



Galantine d'Anguille en Aapie. 

532 — Galaktike of Eel ik Aspic. 

Three large eels are required ; skin and open 
them at the belly, taking oat the bone, and cut each 
eel in two equal lengths ; prepare quenelle farce of 
whiting, one-third of which is to be coloured with 
lobster spawn, and one-third with extract of spinach, 
the other to remain white ; lay the eels on a napkin, 
spread over them a layer of white farce, which make 
smooth with a hot knife, then the red in the same 
way, and upon that the green ; roll them up and 
bind them with a napkin, place them in a long stew- 
pan with some onions, parsley, sweet herbs and 
spice, and cover them with thin stock ; let them 
boil slowly for an hour, remove the stewpan from 
the fire, and leave the eels in till cold, then take off 
the cloth, and if the eels are cold enough, trim off a 
piece at each end to show the farce ; then take six 
plain moulds in each, pour aspic jelly about half an 
inch deep, set it on ice, when cold place in one roll 
of eel, the end downwards, fill up the moulds with 
aspic ; turn out the eels on a socle, decorated, or 
they may be placed in the centre of the dish, aud a 
decoration of montpelier butter round. ^^B 




533 — As?ic Jelly. 

Put a knuckle of veal into a small stock pot, a 
knuckle of ham, two calves' feet, and the trimmings 
of poultry ; season this with onions, carrots, and a 



bunch of herbs ; pour into it half a bottle of white 
wine, and a ladteful of good broth ; set it over the 
stove till it is reduced to a light glaze, then cover 
the meat with good broth ; throw in two ounces of 
isinglass, and let it boil for three hours, then strain 
and clear the jelly with white of eggs. 



S34 — MONTPELIEE BdTTER. 

Take a handful of chervil, tarragon, burnet, and 
green onions, wash them very clean, and blanch 
them in boiling water, with a spoonful of salt to 
keep them as green as possible ; when they have 
boiled six minutes take them out, and put them into 
cold water ; you must have ready eight eggs boiled 
hard; drain and squeeze all the water from the 
herbs, put them into the mortar and pound them 
very fine : add the yolks of eggs, ten or twelve 
anchovies boned and washed, two spoonsful of fine 
capers, a very little shalot, some salt, cayenne, and 
nutmeg, pound all this till very fine, then add half 
a pound of fresh butter, a spoonful of sweet oil, and 
a spoonful of elder or tarragon vinegar ; taste if the 
seasoning is very palatable; rub it all through a 
sieve, and make it a greener colour by adding some 
green extract of spinach ; put this butter into ice, 
and you may use it for borders of salads of fish, &ci 

When you want to make this butter red, infuse 
the herbs in a little boiling vinegar to obtain the 
flavor, and nse lobster spawn instead of the green 
extract of spinach. 
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535 — Salad Sauce. 

Take the yolks of four eggs boiled hard : put 
them into the mortar, with a. spoonful of mustard, 
pound this very fine, add to it salt and pepper, two 
spoonsful of vinegar, and three of sweet oil ; you 
may put also a spoonful of tarragon or elder vinegar. 
If you have in the larder a good meat jellyyou may 
occasionally put some to it, hut do not put any 
cream, for it is very unwholesome ; chopped herbs, 
as chervil, tarragon, &q. may be added. 

536 — Sauce Magnomhaise. 

Put into a basin four yolks of eggs of more (ac- 
cording to the quantity of sauce required); add a 
little salt, and a few drops of vinegar ; place the 
basin in ice, and keep contiimally working the eggs 
with a wooden spoon, pouring In at the same time 
by a small stream sweet oil to four times the quan- 
tity of egg ; as it thickens add more vinegar, autil 
it is sufficiently piquant ; if the magaonnaise sauce 
is likely to remain long after it is mixed it in Xtetter 
to introduce in it some cold bechamel, as it 
prevent the sauce running. 



537 
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Beat up any quantity of eggs necessary with salt, 
pepper, a little grated nutmeg, and parsley finely 
chopped ; add a little cream and a small quantity of 



butter broken in knobs ; put a little butter into a 
frying pan, let it melt, and then pour in the eggs ; 
fry the omelet till it is of a good colour underneath, 
and then turn it into a dish for table. 



Omelette av Jambon. 

53S — Omblet viTH Ham. 

Prepare the eggs as directed in the last recipe, 
then mince very fine some cooked ham, and fry the 
omelet aa the last. 

Omelette au JRognon de Veau. 
539 — Omelet ■with Veal Kidney. 

Take the kidney out of a roast loin of veal, with 
a portion of the fat, mince it very fine, and then 
mix it with eggs, prepared as the last, and fry it. 

To make any particular omelet, either with the 
beads of asparagus, truffles, morels, mushrooms, 
sweetbread, chicken, &e. the ragSiit must be first 
made, and seasoned; when cold, it is to be mixed 
■with the eggs; beat the whole well together, and 
then make the omelets in a frying pan the same es 
others ; regulate the seasoning of the omelet ac 
cording to that of the ragout, taking care that it is 
not too highly seasoned. 

From what is here observed, as regards preparing 
omelets, it will be unnecessary to give any other 
recipes. 

o2 



Oeufs au Fromage. 



540 — Eggs with Chbehe. 



Mix six eggs with two ounces of butter, a little 
pepper and salt, nutmeg and chopped parsley, and 
a spoonful of cream ; put the whole into a stewpan 
and stir it over the fire until the eggo are cooked, 
then mix with them a quarter of a pound of grated 
parmasan cheese ; dish thera and shaJte a little 
cheese on the top, and brown them with a sal&-' 
mander. 



541-7-To Poach Eggs. 



I 



To poach eggs well, endeavour to procure those 
which have been laid two or three days, very freah 
ones are too milky ; boil spring water in a stewpan 
with a little vinegar and salt ; then make an opening 
in the thick end of the egg shell, sufficiently large 
to admit the yolk to pass through whole ; drop the 
eggs from the shell, that the yolk may be coyeicd 
equally with the white; when you have dropped into 
the water as many eggs as you wish to poach, put 
the stewpan over the fire, and merely let them boil 
Dp, by which time they are sufficiently done ; take 
them out with a slice, and trim each egg neatly, and 
serve them either on plain toasted bread, or in any 
way you desire ; they may be dished on puree < " 
■ •piaacb, endive, &e. 




542 — Poached Eoob with Creesb. 

Poach the eggs as directed in the last recipe ; 
diah them neatly, and powder them all over with 
grated parmasan cheese ; sprinkle with clarified 
butter, and brown the cheese with a salamander. 



543— Egg9 1 



Fine Hbrbs. 



Put into a stewpan an ounce of butter, with a 
little ehalot, mushrooms, parsley, all finely chopped ; 
set it over the fire for a few minutes, then add two 
spoonsful of bechamel sauce (No. 9), give it ik boil, 
and pour the sauce over some eggs lightly poached. 



644 — Eoos Bhouilles, 



You miiy dress various kinds of egg brouilles by 
introducing with theiu chopped musbruoms or truffles 
or artichoke bottoms, cut fine, asparagus heads, &c. 
Break six or eight eggs into a stewpan, with about 
two ounces of butter, a little cayenne pepper and 
salt, and a spoonful of bechamel ; mix ihe yolks 
and whites well together, then introduce either of 
the above-mentioned ingredients, put the stewpan 
over the fire, and keep constantly stirring it with 
B wooden spoon : observe, the egg brouilles must 
not be dotted; turn them on a dish, and garnish 
with fried bread or paste. 



545 — Choquettes of EceSf I 

Boil a dozen of eggs tvrelve minutes, mince the 
whites very small, and rub the yolks through a 
hair sieve ; take as much bechamel sauce (No. 9) 
as will moisten the eggs, reduce it, and season the 
sauce tastily ; throw in the whites and yolks gently, 
mix them, spread it round on a dish to cool, then 
make the croquet in the shape of small eggs, beat 
up two eggs, yolks and whites together, rub the 
croquets all over with it, and then roll them in 
bread crumbs; keep them of a good shape, fry in 
hot lard, and serve them on a napkin. 



546 — E0G8 AU MiRIOB. 



Butter the bottom of a deep silver dish, break 
carefully in it eight fresh egga, sprinkle a little salt 
over them, and thin slices of butter; place the dish 
over a slow stove, and use the salamander over them, 
till they are done : they should he a clear white, and 
not too much done. 



Oeufs en Timhales. 
547 — Egcs er Timbales. 
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Bntter eight dariole moulds, oval or round ; tben 
beat up six eggs, with three spoonsful of b6chamel 
sauce (No. 9); season them with pepper and salt; 
iill the darioles with the eggs, and set them in a 



stewpan with boiling waler, over a slow fire, and let 
the water boil gently till the eggs are set ; then 
loosen thein, and turn them out on the dish, and 
serve with a rich gravy. 



Des Entremets de Patissiire, ^c. 
SECOND COURSE, PASTRY, &c. 



— Cahamel. 



Take any quantity of sugar, according lo what is 
to be made of caramel ; put as much cold water to 
the sugar as will dissolve it, then set it over a quick 
stove; attend to removing the scum before it boils, 
which is clarifying the sugar ; then boil the sugar 
as expeditiously as possible : it requires a strong 
fire, but this must be applied to the bottom of the 
sugar only, as by too fierce a fire round the sides of 
the pan it would burn, which would entirely spoil 
the caramel ; the sides of the pan should be occa- 
sionally wiped with a damp cloth or sponge ; you 
must by attention judge of the proper degree called 
caramel, and just before it arrives at tliat state add 
a few drops of lemon juice, have ready a basin of 
cold water, take a little of the sugar in a spoon, and 
drop it into the water; if it is boiled sufficiently 
strong the sugar will crack like glass : immediately 
remove the pan from the fire, and hold it in cold 
water, to prevent its becoming too high coloured. 



Glace SoyeU, 

549— Rot At, Iceikg. 

Take one or two pounds of double refined sugar, 
pound and sift it through a silk sieve ; put it into 
a basin, wet it with the juice of a lemon, a little 
orange-flower water, and white of egg ; beat it with 
a spaddle, and when of a thick consistence, and per- 
fectly white, it is fit to use in building pieces, motees, 
iceing of cakes, or any other purpose which may be 
. fequired. 

^B o50 — Colours for Sugar. 

The colours used for the purpose of colouring 
sugars are perfectly harmless; such only will Iw 
noticed. 

H 551 — To PREPARE Cochineal (see No, 617). 

552 — Sapfkon 

Must be infused, by pouring boiling water orer 
it; cover it close till it is cold. 



* 553 — Spinach Grbbn. 

Take any quantity of spinach, pound it and 
squeeze the juice through a tammy, put it into a 
stewpau over a strong stove fire, stir it, and as soon 
as it begins to curdle take it off the fire, and pour 
it on the back of a silk sieve ; that which remains 
on the back of the sieve will be the colour you use. 

Prussian blue is dissolved in cold water for use. 



554 — CoLorKED Sugars, 

To prepare sugar for colouring break loaf sugar 
in a marble mortar, sift it through a wire sieve, take 
that which haa passed through, and sift it in a silk 
sieve, to take out the fine dust ; that which remains 
in the sieve is to be used for coloured sands : divide 
it into as many parts as you intend to make colours, 
then moisten the sands with the colours, rubbing 
them between your hands to incorporate the colour 
equally; put them on paper in the stove to dry : 
Veep these sands in paper or tin boxes in a dry place. 

555 — CoLOPBED Almonds. 

Blanch one or two pounds of almonds, and while 
they are soft they are to be cut small, to the required 
size ; some also may be cut length-ways ; colour 
them in the same way as the sugar sands : they are 
useful to ornament pastry and different kinds of 
cakes. 



556 — Hock Sdoar. 

Take some clarified sugar, according to the quan- 
tity of rock sugar you wish to make ; then put into 
a very clean pau the white of one fresh egg 
(observe to leave no particle of yolk, which would 
destroy your work); add some fine sugar, and 
beat it into aniceing; mix with it whatever colour 
you wish, either carmine, safl^ron, green, or Prus- 
sian blue, and beat the iceing again for a long 
time ; then put the clarified sugar on the fire, to 
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to the degree called crack, wWcn is nearly s 
caramel, and may be known by dipping a. skewer 
into the sugar, and immediately plunging it into 
cold water, and it will break with a alight noise ; 
then put in a piece of the iceing, about the size of a 
walnut ; mis it with the boiling sugar expeditiously, 
the sugar will rise directly, then let it fall, and when 
it rises a second time pour it into a sieve or tin 
mould made for the purpose, and cover the sieve o^^ 
mould for a short time with the hot pan. ^H 

657 — NoDcaT. ^™ 

Blanch and cut three quarters of a pound of sweet 
almonds ; when they are equally cut, dry them ia 
the oven, but do not suffer them to become dis- 
coloured ; take a quarter of a pound of fine pounded 
sugar, put it over a slow fire in a clean stewpan ; 
when the sugar is melted, without using any water, 
throw the almonds in ; they should be perfectly 
dry; rub a mould slightly over with oil, and lay 
some almonds in beds as thinly as possible ; take 
lemon, rub it over with sweet oil, to press the 
almonds with, but it must be done expeditiously, 
otherwise the almonds will get cool, and then you 
cannot work them so thin : to make the nougat in 
perfection it must be very lightly made ; you may 
make the nougat in a mould of the form of a vase, 

in small dariole moulds, according to your fancy; 
they are generally used to hold pastry. 

558 — Dry Marin cues. 
The eggs that are used for maringues should be 




perfectly fresh : have some pounded aiigar that ia 
quite dry, bre&k the whites of the eggs into a clean 
deep pan ; beat them with a whisk till they are very 
strong, then take as many spoonsful of sugar as you 
have whites, and mix the sugar lightly with the 
eggs«: you must be very expeditious in making the 
maringues, to prevent the sugar from melting in the 
eggs ; have some boards thick enough to prevent the 
bottom of the maringues from getting baked, as 
they must receive no heat but from the top ; cut 
slips of paper about two inches in width, and the 
length of your boards, on which place the maringues 
with a spoon ; give them the shape of an egg, and 
let them all be of an equal size ; silt some sugar 
over them through a lawn sieve, and then blow off 
the surplus sugar ; nest lay your slips of paper on a 
board, and bake them in an oven moderately hot ; 
as soon as they begin to colour take them from the 
paper, and with a umall spoon take out the middle ; 
spread some clean paper on a board, place the 
maringues on the paper, and put them back in the 
oven or hot closet, that they may become perfectly 
dry ; then put them into paper boxes, and keep 
them in a dry place : the inside is to be tilled with 
cream or jelly, at pleasure, to be put in the moment 
you serve them. 



559 — Popp Paste. 

Weigh an equal quantity of butter and fine Sour, 
rub into the flour a fourth part of the butter, make 
a hole in the middle, break in for every pound of 
paste two yolks of eggs, and a small pinch of salt ; 
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teke water enough to make the paste of the meat* 
consistence as the butter : observe, the paste must 
always be made of the same consistence as the butter; 
consequently, in the winter, when the butter is firm, 
the paste mnat be firm also ; in the summer the 
paste is to be made softer, on account of the butter 
being so, otherwise the butter would break throngh 
the paste in rolhng : be careful to work all the whey 
out of the butter before it is used for paste ; the 
paste which you have mixed should be worked with 
the palm of your band at least a quarter of an hour : 
then let it remain covered over with a cloth for a 
quarter of an hour, roll the paste round, and pa* 
the whole of the batter in the centre, and fold tbs 
paste over the butter; now dust the paste -with a 
little flour, and roll it into a square sheet, and be 
careful that the butter does not break through ; then 
fold it up equally, and the paste should he saffered 
to remain for twenty minutes ; then it is to be rolled 
and folded again, and so on, until it has been rolled 
four times, allowing it to remain a short time be- 
tween each roll, that the toughness of the paste may 
subside ; it is then iit for any purpose that is re- 
quired, either vol-au-vent, patties, or small pasl 
&c. See. 



560 — Paste foe Touhtb and Takts. 
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Take a pound and a quarter of Sour, and a pound 
of butter; break the butter in small lumps into the 
flour, make a bole in the middle, put in four yolks 

eggs, a pinch of salt, and as much cold water as 

the paste will absorb; mix this paste as light as 

iible, without handling it much; roll it fonr 




times, folding it up each time ; use this paste either 
for tourts, or pies. 

Pate Brisee. 

561 — Paste fob Savory Pies, 

Take two pounds of dry sifted flour, three quarters 
of a pound of butter, and a tea spoonful of salt; 
work the hutter into the flour till it becomes equally 
mixed, and like bread crumbs ; make a hole in the 
centre, in which put six yolks of eggs, and as 
much water as will make it a firm paste ; work it 
quite smooth with your hands, then put it in a cloth, 
and keep it in a cool place until you are ready to 
make use of it for pica or other purposes ; with this 
paste may be made pies either to be served hot or 
cold, and for lining moulds for large or small tim- 
bales, &c, 

362 — HoT-WATEH Paste. 

Take three pounds or more of flour, according to 
the size of the pie required ; put into a stewpau 
some hutter or lard, about a quarter of a pound 
to a pint of water ; set this over the fire till the 
water boils, make a hole in the centre of the flour, 
and pour in the water and butter boiling hot ; 
the paste with a spoon, and then with your hands ; 
let the paste be quite firm, then put it into a clean 
stewpan, cover it, and set it before the fire, or in 
the hot closet for half an hour ; then turn it out on 
the dreseer, and work it to form a smooth paste : if 
this paste is not very firm you will certainly not be 
able to use it ; it may be used for either cold or hot 
pies. 
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563 — MiscB Meat. 

Six pounds of beef suet picked and chopped fine, 
eight pounds of apples, pared, cored, and minced, 
three pounds of rainins stoned and chopped fine, 
nine pounds of currants washed and picked, one 
pound and a half of citron cut into thin slices, twO] 
pounds of candled lemon and orange peel cut in tl 
slices, six pounds of beef free from skin and gristle 
and chopped fine, a quarter of a pound of grated 
nutmegs, a quarter of a pound of ground ginger, 
two ounces of cloves, the juice of twelve lemons am) 
their rinds, grated, one bottle of brandy, and two of 
white wine ; mix the suet, apple, currants, meat, 
raisins, and sweetmeats well together in a large pan, 
and strew in the spice bj degrees ; mix the sugar, 
lemon juice, wine, and brandy, and pour it to the 
other ingredients, and stir it well together; put it 
by into a large pan, and keep it in a cool place : 
when wanted stir it up from the bottom, and add 
half a glass of brandy to the quantity you require to 
use: the lean side of a buttock, thoroughly stewed, 
IB best for mince meat. 



^^ 564 — G1MBLETTE8 Paste. 

For eight yolka take two ounces of butter, one 
ounce of sugar, half a pound of flour, a pinch of salt, 
and a table spoonful of milk; work up the paste 
quite fii-m, add to it a little rasped lemon peel, out 
the paste into small pieces, which roll up the size of 
your little finger, or you may twist them to vary 
shape, and make rings with them ; rub 
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quantity of butter over a baking sheet, and lay the 
gimblettes on ; mind they are all of an equal size, 
brush them over with the yolk of eggs, and bake 
them in a moderately hot oven : this paste under- 
goes no change in the oven, and does not become by 
any means lighter: let it get quite dry, for gim- 
blettes require to be made crisp. 



565 — Almond Paste. 



Take a pound of sweet almonds, blanch by throw- 
ing them into boiling water for a few minutes, take 
off the peel, and let them soak in cold water for 
two or three hours, then pound them well in a 
mortar ; add a little rose water and a tea spoonful 
of lemon juice, to prevent them from turning to 
oil ; after they are very finely pounded pass them 
through a fine sieve, put in three-quarters of a 
pound of fine sifted sugar, and mix all together in 
the mortar ; when the paste is quite fine take it 
out of the mortar, put it into a stewpan over a slow 
fire, and stir it with a wooden spaddle till it be- 
comes white and dry ; then put it again into the 
mortar, and mix it with half an ounce of gum tra- 
gacanth, which should first he dissolved in a glass 
of water, and then strained tbrougli a coarse cloth : 
take care to keep the paste covered to prevent it 
from drying; give what scent you please, lemon, 
vanilla, rose, orange, &c. ; you may use almond 
paste to make vases, or baskets, ; keeping it always 
free from dust; spread it on a marble slab as thin 
as possible, and If you put it into a mould, butter 
the mould lightly, give the paste the form of it, and 
dry it in a very moderate oven. 
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566 — Gesevoise Paste. 

Take the aanie weight of flour, sugar, butter, and 
eggs, the butter to be worked in a warm pan with a 
wooden spoon, until it becomes smooth like cream, 
then the sugar, and lastly the eggs ; beat it well 
together for half an hour, add a few sweet almonds 
and the rind of lemon rubbed on sugar, and scraped 
into the mixture; also half a glass of brandy: 
spread the paste on a baking sheet, which has sides 
to it, and level it equally with a knife ; then pat it 
into the oven, when done, use a cutter of what else 
you please, or cut them into squares with a knile, 
lay them on paper over a baking plate, and dry 
them in the oven ; this paste will make a variety of 
dishes, according to the fancy. 
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567 — Genoises aux Pistachios. 

Blanch and cut four oances of pistachio kern^, 
prepare the genoises, and make some royal iceing; 
cover thera with it, and arrange the fillets of pis- 
tachios according to fancy, 



668 — Genoises de Raisin db Corinth. 

The usual mixture to which add four ounces of 
currants, which should be previously picked, washed, 
end dried in the screen. 



569 — Genoises A la Vanille. 
Make this paste as directed (No. 566), but instead 



of brandy use half a glass of liqaere de vanille ; cut 
them round or square, and they may be garnished 
with royal iceing, flavored with vanille, and if neatly 
dished have a pretty effect. 

570— Genoisks au Chocolate 

Are made the same way as the last article ; make 
an iceing with two whites of eggs beat strong, three 
ounces of chocolate scraped, mask them, and set 
them in the oven for a few minutes to dry. 

571 — Genoises \u Marasqdin. 

Instead of brandy use half a glass of maraschino 
in preparing the articlo, finish them as before with 
iceing tinged of a rose colour. 

672— Royal Paste. 

Take half a pint of water, two ounces of butter, 
one ounce of sugar, a little salt, the peel of a lemon; 
put it into a stewpan large enough to hold two 
quarts ; let it boil until the butter is entirely melted ; 
then take out the lemon peel, and immediately stir 
in as much fine flour as the water will absorb, stir- 
ring it with a wooden spoon over the fire till the 
paste can be easily detached from the stcwpan, and 
becomes very dry; remove it from the fire, break 
one egg into the paste, and mix it well, then a 
second egg, continually stirring the paste till you 
have mixed in four eggs : if it is too firm, add 
another egg ; when you have accomplished the art 
of making this preparation an infinite variety of 
I pastry can be made with it. 



573 — Choux atjx qros Sucrb. i 

Tlie paste being prepared as the last dii 
drop it nith a spoon on a baking sbeet ; wash them 
with the yolk of an egg diluted with water, and 
throw over them sugar in coarse grains, and pat 
them immediately into the oven which should not 
be too hot. 



574 — Choux aux Amancbs, 

The above paste dropped on a baking sheet in the 
form of an egg ; wash them, and strew them over 
with Bweet almonds cut in fillets, and bake them 
Fin a moderately heated oven. 



575 — Choux a la St. Oloudb. 



The only difference in this dish is, that when 
r prepare the paste to flavor it with an infusion 
f Tanille, and serve them quite hot. 
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576 — Petit Choux a la d'Abtois 

Are made of the same mixture, adding one 8pocn> 
ful of double cream, and two ounces of fresh hotter 
at the time of mixing the paste ; drop them in the 
form of a small spoon biscuit ; egg them on the 
bake in rather a quick oven ; sift fine sugar 
them; glaze them with a salamander, and 
quite hot. 
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Take a pint of cream, put it into a atewpan with 
half a pound of fresh butter, and the peel of a 
lemon ; boil them together, when cold mix half a 
pound of fine flour, well dried, and the yolks of 
eighteggs, andthe whites strongly whipped ; put the 
mixture into pans well buttered ; bake them in a 
hot oven, and serve with wine sauce. 



678— Brioche. 

The first point to be observed in making brioche 
is to prepare the yeast ; take half a pint of yeast 
and put it into a large basin with three quarts of 
cold water, mix it thoroughly, and immediately 
pass it through a hair sieve into another basin, let 
it stand a few hours and the yeast will settle at the 
bottom ; pour off the water and the yeast will then 
be fit for any use you may require : take two pounds 
of flour, one pound of fresh butter, and eight eggs ; 
sift the flour on a table, divide it into four parts ; 
take one part to make the leaven, make a holp in the 
middle, and take about a table spoonful of thick 
yeast, dilute it with gome warm milk, a little salt, 
and a tea spoonful of fine sugar ; put the leaven 
into a stewpan, cover it, and keep it in a warm 
place till it has risen up and fallen again ; make a 
hole in the remaining three-fourths of the flour, 
then take one pound of butter, which break into 
small pieces, and put in the middle of the flour; 
next break in eight eggs, mix the whole well to- 
gether by working it with your hands backwards 
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lonrardE on the table ; then poor the yeast 
paste upon it, and again work it for at least a 
quarter of an hour ; ilour a pao and put the paste 
into it, cover it with a cloth, and nhen it has risea 
take the paste out of the pan, and make it up in 
three or six pieces ; take a brioche mould, nib it 
all over with sweet oil, and put the paste into the 
mould as you have made it up; let it rise Tery 
light, and bake it in a moderate oven ; when you 
perceive it is done turn it out of the mould, and let 
it be kept hot till it is served : it ia better to pre- 
]>are the brioche over night, and put it into the 
mould the next day, 

Thi^ paste may be made into many difierent 
ibrms, in small moulds or otherwise. 



579— Baba. 



. This paste is made in the same way in every re- 
ject as the brioche (No. 578) : make about a wine 
glassful of saffron infusion, pour this over the paste, 
and two glasses of Madeira wine, some curraats and 
raisins, stoned, butter a copper mould, put the paste 
into it, but not to be more than three parts full ; let 
the cake rise well before you put it into the otbb, 
which should not be too hot; when it is baked 

I enough turn it out of the mould, and serve it hot 
ft napkin. 
i 



580 NoUILLES, 

Take the yolks of five eggs, and about six ounces 
of flour, two ounces of butter, and a pinch of salt; 



make a paste, if too finn moisten with water, but 
the paste is to be firm and dry ; spread it on a paste- 
board with a rolling pin, then cut it into slips about 
two inches wide, place them one upon another, and 
throw flour between each, that the paste may not 
stick ; cut the whole into fine threads, have ready a 
large stewpan of boiling water, with a little salt in 
it, and throw in the nouilles ; then let them boil for 
half an hour, drain them on a sieve, and throw them 
into a large basin of cold pump water : when you 
wish to use them, take them out of the water with 
your hands, that the water may run off, dry them in 
a cloth, and then toss them up in a good bechamel 
sauce. 
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581 — Sally Lonk. 



Take one pound of fine sifted flour, put it into a 
basin in which make a hollow, put in a table spoon- 
ful of thick yeast (prepared as directed for brioche) 
one potatoe boiled and passed through a sieve, and 
two spoonsful of warm cream, mixed with a little of 
the flour, and put it into the screen to rise, then mix 
up the remainder of the flour, with a quarter of a 
pint of cream, luke warm, six ounces of fresh butter, 
and the yolks of sis eggs, a little salt, and one ounce 
of pounded sugar ; work the paste for some minutes 
that it may be thoroughly mingled ; set it again in a 
warm place to rise ; then work the paste again with 
the palm of the hand, and put into a plain mould, 
well buttered ; it must be again allowed time to 
rise i then wash over the top with the yolk of an 
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c^, dilated with water ; bake it in a qaiclc oren; 
it is then to be turned out of the mould, cut and 
buttered with the best butter, add a little salt, and 
me immediately. 



5S2 ECHAUDEES. 



To threequartersofapoundof flour, puta quarter 
of a pound of butter, seven eggs, and a little salt; 
mis the whole, and work it gome time with the 
hand ; this should be done the day before the 
ecfaaudees are wanted, and the paste kept in a cool 
i|»l&ce till the next morning. Then divide the paste 
into three equal portions, which are to be rolled 
round ; cut each into about eighteen pieces ; flour a 
large dish, and arrange them, the cut side down- 
wards ; have ready a pan of boiling water, and put 
in the pieces separately that they may not adhere to 
each other; wben the echaudees rise and are done 
enough then take them up with a slice, and put 
them into a large basin of cold water ; after re- 
maining four hours drain them on a sieve, and 
arrange them on a baking sheet ; put them into a 
quick oven, about twenty minutes will bake them, 
then cut them open, and put in them slices of fresh 
butter, cover them again, and serve as hot as pos- 
tible. 



Gaufres a la Fiamande. 

583 — Flemish Wafers, 

Prepare some yeast as directed for brioche (No. 
1 678) : put into a basin eight ounces of fine sifted 



flour, adding luke-warm milk sufficient to fbnti a 
thick batter, add a spoonful of prepared yeai^t, a 
little salt, and pounded sugar; set It io a warm 
place to rise, then stir in four eggs, leaving out two 
whites, and work eight ounces of fresh butter in a 
warm basin to a cream, flavor with orange or lemon 
rubbed on sugar, whip very strong four whites of 
eggs, and mix them with the paste again ; set it to 
rise ; heat the gaufre irons by constantly turning 
them over burning charcoal ; rub tiie inside with 
clarified butter, and with a spoon put some of the 
mixture into one side of the irons, close them and 
keep turning them over the fire till the gaufre is 
sufficiently baked ; then place it on a sieve before 
the fire, and continue the baking till you have sufK- 
cient for a dish ; the moment you serve them sift 
pounded sugar over them which may be flavored 
with orange, lemon, or cinnamon. 

Bouden de Cabinet 

584 — Cabinet PuDDiho. 

Boil one pint of milk, and half a pint of cream, 
with sugar, cinnamon, and lemon peel, and wlieii 
cold, beat in twelve yolks of eggs, and puss it through 
a fine sieve; prepare a plain mould, well buttered, 
and decorate the bottom and sides with dried cher- 
ries ; press them firmly to the mould ; cut sponge- 
cake in slices ; cover with them the bottom of the 
mould and the sides, break the remainder of the 
pieces, and fill up the mould ; pour over the cake 
some of the best French brandy, and fill up with the 
custard ; set the mould in a stewpan with hot water 



I 

t 



to steam; the padding will take thi 

&n hour steaming, then torn it out on the dish, lud 

pour round it brandy sauce. 



Pate A frier e. 
686 — Butter for frtinq. 
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Unto a pint of wann milk put two ounces of 
butter, and wheu melted, mix with it half a pound 
of fine dour, to form a thick Bmooth batler ; at the 
moment of using it, mix in the white of an egg 
whipped strong, then dip in the article to be fried, 
and immediately into the lard; this batter is ased 
for friturea or vegetables. 

566 — German Puffs. 

Beat up four table spoonsful of flour with four 
egga to a smooth batter ; put two ounces of clarified 
butter, with a little pounded loaf sugar into a pint of 
cream, mix this and the batter well together, batter 
some dariole moulds, and fill them with the mixture, I 
bake them in a qaick oven, turn them out of the | 
^^H mould, and serve them quite hot, either with or I 
^^BVithout wine sauce. I 

^^M _ Canapes Gamis d" Apricot. ^^| 

^« 587 — CAifAPES WITH Apricot Jam. ^^ 

Take pufi' paste that has had six rolls, and roll it 

kout to about a quarter of an inch in thickness ; cut 
tiuB paste about three inches wide, and then with a 
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hot knife cut it into stripe, arrange them on a bak- 
ing sheet the cut side downwards, leaving room 
sufficient for each to spread, which they will do in 
baking ; bake them in a quick oven, and when of a 
fine colour sift sugar over and glaze them with a 
salamander, take them from the baking sheet 
while hot, and put two of them together, w 
apricot jam in the centre. 



Canapes aux Pistaches. 

588 — With Pistachio Kernels. 

Bake exactly the same paste, and when done have 
ready the whites of two eggs beat up with four 
ounces of sugar. Cover the canap6s neatly with it, 
and strew chopped pistachios over them ; place thein 
again in the oven to dry the iceing, remove them 
from the baking sheet, and when cold garnish with 
apple or any other jelly. 

Biscuits a la Creme. 

689 — Che AM Biscoits. 

Beat the yolks of four eggs with four ounces of 
sugar and the zest of a lemon rubbed on sugar; 
work it for half an hour, then beat the whites strong 
and mix them by degrees with the yolks, then two 
ounces of flour finely sifted ; add four spoonsful of 
whipped cream well drained, fill eighteen paper 
cases,sifit sugar over them and bake them in a mode- 
rately heated oven ; serve them immediately they are 
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ooneTuiey are most suitable for a remove ; these 
cream biscuits may be flavored with vanille, or any 
other flavoi- that may be most approved. 



f 690 — Biscuit A la Pahisienne. 

Prepare a savoy biscuit, and bake it in a plain 
mould, either round or oval, according to the dish 
it is to be served on; when baked of a fine colour 
and quite coldj open it at the top, about an inch from 
the edge, and nearly the depth of the cake ; prepare 
an iceing with the white of egg whipt very strong, 
to which add six ounces of fine sifted sugar ; mask 
the sides and top of the biscuit, and garnish with 
pistaches : cut in fillets and place the biscuits for a 
few minutes in the oven to dry : when it is to he 
served fill the inside with pistachio cream. 



Biscuits aux confitures et Maringue, 
591 — Maribqped Cake with Sweetmeats. 



Make a cake the same as the last, when it is quite 1 
cold cnt it in slices, spread on each slice apricot, 
raspberry, or strawberry jam, and lay them one 
upon another until the cake resumes its shape ; whip 
two whites of eggs firm, add three ounces of sugar 
finely sifted, and with this mask the biscuit all round 
and work some neat border on the top and the 
sides ; ornament with coloured sugar or pistachio 
kernels, and put it into the oven to dry. 



Petils Coupes d'Araande a la Creme. 

592 — Small Almond Paste Cops with Cream. 

Make half a pound of almond paste (No. 565), 
poll it out very thin, cut it in strips about three 
inches in length and one inch and a half in depth ; 
have a piece of round wood to form the cup, and 
unite the two ends of the paste with a little dissolved 
gum; with a round cutter cut the bottoms for the 
cups, and form handles out of the same paste; set 
them in the hot closet to dry, then with gum stick 
on the bottoms and handles and put them again ia 
the hot closet to dry ; when you serve them, fill the 
cups half full with cake soaked in wine, and fill up 
with whipped cream flavored with orange or lemon, 
maraschino or vaiiille. 

^^ 593 — Charlotte A la Russe. 

Make the savoy biscuit, cut them so as to form 
a star at the bottom of a plain mould, which 
should be slightly oiled ; the biscuit must fit closely, 
that the cream may not run between, cut some of 
the biscuits to the height of the mould, and arrange 
them also closely; then prepare a whipped cream, 
with which mix a smooth cuslard flavored with ma- 
raschino, vanille, orange or lemon ; pour in melted 
isinglass, sufficient to set the cream ; when it begins 
to get firm, pour it immediately into the mould, in 
which the cake is arranged, surround it with ice, 
and when you serve turn the mould over on a dish, 
and it will easily leave the shape. 

p 2 



Darioles de Crem ae Ratafie. 

594 — Darioles with Ratafib Cbeam. 

Line eighteen dariole moulds with paste rolled u 
I thin as possible, mix in a atewpan one ounce of 
sifted flour with one egg, work it till quite smooth, 
add gix yolks, quarter of a pound of sifted sagar, and 
two ounces of macaroons broken ; one pint of cream, 
and the zest of lemon or orange, mix it thoroughly, 
and pour the mixture into the moulds with a small 
piece of the best butter in each ; bake them in a 
ittoick oven and serve them quite hot. 



Dariole Souffles ^ la Vantlle. 
695 — SopFFLBS IS Darioles. 



I 

^^^ Prepare the dariole moulds as directed in the 
last, put into a stewpan two ounces of potatoe flour, 
two ounces of butter, with four ounces of powdered 
sugar; mix them well adding one pint of cream, 
infuse a stick of vanille to flavour the mixture, put 
the whole over the Are and stir it till it becomes 
I -jQuite smooth and thick ; then remove it from the 
ire, add four yolks of eggs and two large spoonsfiil 
■flf whipped cream, beat the white squite strong nnd 
mix them in ; pour the cream into the moulds, 
them in a quick oven, and serve immediately. 



Talmousea an Sucre. 
696 — Cheese Cakes. 
Put into a basin two quarts of new milk, into 
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which, mix a table spoonful of rennet; set it in the 
screen to get gradually vrarm, then break the curd, 
and drain the whey from it, by laying it on the back 
of a large hair sieve ; when all the whey has run 
from it pass the curd through the sieve into a clean 
basin made warm, add four ounces of fresh butter, 
and four ounces of sugar, and about six macaroons 
broken ; work this well till it becomes smooth and 
thick like cream ; then work in the yolks of four 
eggs, a little grated nutmeg and lemon peel, aJd 
also four ounces of currants, which have been pre- 
viously washed and dried ; cover tartlet pans with 
good puff paste, quarter of an inch thick, place a 
small quantity of curd in the centre, and bake them 
in a quick oven. 

597 — Fanchonettes a la Vanille. 

Break into a stewpan six yolks of eggs, four 
ounces of powdered sugar, with an infusion of 
vanille, two ounces of fine sifted flour, work these 
well together, and by degrees, add one pint of cream; 
put the sfewpan over a slow fire, and stir it conti- 
nually till it boils thick ; cover twenty or thirty 
tartlet moulds, and fill each with the cream ; bake 
them in a alow oven, and when they are cold whip 
two whites of eggs very strong, and mis them with 
four ounces of sifted sugar for a maringue, and with 
a paper funnel garnish the fanchonettes neatly j sift 
sugar over them, and put them again into the oven 
to drj'. These may he flavored with orange or 
lemon, and to which may be added currants that 
have been washed and dried, or the cream may be 
intermixed with almonds cut fine. 



598 — GaTBAD DE MlLLE feuille. 

Prepare the mixture for genoiaea (No. 566); 
spread it on baking sheets ; let the paste be of equal 
thickness all over, and bake it in a moderate 
oven, immediately cut it out in round or oval, 
and of a size according to the dish you intend to 
serve the cake on : then take them from the sheet, 
and when they are cold, spread apricot jam on one, 
currant jelly on a second, apple jelly on a third, and 
90 on till you have covered eight or ten pieces, lay 
these one on the other; hut on the top decorate with 
maringue, forced through a paper Funnel ; sift sugar 
over, and dry it in a cool oven, or hot closet ; the 
^^^p sides of the cake may be masked all round wil^^^ 
^^^npricot jam, and decorated. ^^H 

^^B 599— Polish Cakes. ^^M 

I Roll out a piece of puff paste (No. 559), and cot T 



I puff 



it into squares, then with some yolk of egg, and f 
paste brush, touch each corner and the middle of 
the squares, and press them down with your finger; 
brush them lightly over with the yolk of egg, which 
should be diluted with a few drops of water, about 
eighteen will be sufficient for a dish ; bake them in 
rather a quick oven ; when they are done sift sugar 
over them, and glaze them with a salamander; 
while the paste is hot make a little hole ia the 
centre which is to be filled with marmalade, or good 
puff paste ; there is an immense variety of pastry to 
be made which the ingenuity of the cook will invent. 



Gateau de Pomme. 

600— Apple Cakb. 

Peel and quarter about eighteen pippins, stew 
them for teu miuiites in syrup, with the peel of a 
lemon ; pick out one half of the pieces which are 
the least broken ; to the remainder add a pot of 
apricot jam, four ounces of currants washed, and 
simmer them till they become a firm mannalade, 
and set it to cool ; roll out a piece of paste to the 
size of the dish the cake is to be served on, lay round 
a layer of the quarters of apples in the centre, some 
of the marmalade upon that, another layer with 
more marmalade, and continue to do so till you form 
a dome top, and then bake the cake in a slow oven ; 
let it be thoroughly done ; whip two whites of eggs 
very firm, and mix with it three ounces of powdered 
sugar, with which mask the cake, and round the 
bottom with a paper funnel ; form a border over the 
top ; sprinkle coarse lumps of sugar, and dried 
currants, mis:ed: place it again in the oven, and 
when the maringue is set, serve the cake quite hot. 

601 — Pomme A la Fbahgipane. 

Frangipane is a kind of cream prepared thus: 
take one pint of milk and half a pint of cream, in 
which boil cinnamon, lemon peel, and some sugar; 
thicken it with a table spoonful of arrow root, re- 
move it from the fire, and stir into the cream im- 
mediately four yolks of eggs ; let this cool, take a 
silver souffle dish, butler it with good fresh butter, 
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slice some apples at the bottom, and o 
apricot marmalade, and upon that some thin slices 
of butter, cover this with the cream ; a^ain slices 
of apple, marmalade, butter, and cream, which 
repeat till the dish is full : it is then to be put into 
the oven, moderately healed, and will require OS 
hour to hake. .^H 



Soudin aux Cerises & la Royale. 

602 — Cherry Puddikgb A la Rotal. 

Take half a pound of butter and half a pound of 
powder sugar, mix them in a basin for half an hour, 
then add the yolks of eight egga, with a small tea- 
spoonful of cinnamon, and four or five cloves 
pounded : soak three quarters of a pound of bread 
in milk about a quarter of an liour ; pass it throagh 
ft hair sieve, and mix it with the whites of eight eggs 
well whipped : mix altogether with a pound of 
cherries, stoned, and let it he steamed in a monld 
for one hour and a half. Make the sauce as fol- 
lows : pass some stewed cherries through a siere, 
with sugar, and a glass of port wine, and boil thei 
together. 



the^H 

^^L 603 — Souffle of Tapioca. ^^| 

^^r Tapioca requires a long time to be donetboroughb^H 
if it boils before it is well soaked, it will become 
tough : boil a pint of cream, and a pint of milk, 

kwith a little sugar and the peel of a lemon ; bat i£^_ 
the taste of orange tlowers, roses, or vaoille, te^| 
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should be more agreeable, either may be used in 
preference ; put a quarter of a pound of tapioca into 
the cream, and let it soak over a sloiv fire ; when it 
is done throw in a piece of butter, and break in the 
yolks of eight eggs, which beat well with it : half 
an hour before the souffle is to be served, beat the 
whites of the eggs, mix them gently with the rest, 
and bake it in a moderately heated oren. If it is 
for a cake, sprinkle a mould twice over with clarified 
butter and crumbs of bread : mix with the prepara- 
tion some dried cherries and currants, and bake it : 
when done turn the mould upside down on the dish, 
and send it up hot ; this souffle may also be steamed. 

604 — Omelet SouFFLfe. 

Break twelve eggs, put the whites into one pan, 
and the yolks into another ; rasp a little lemon peel 
or orange flowers, beat the yolks well, add a little 
sugar and salt, and next beat the whites well, and 
mix them with the yolks lightly ; then put a lump 
of butter into an omelet pan on the fire, and when 
the butter ia melted pour the omelet into the pan ; 
and when it is firm enough on one side to hold the 
liquid part, turn it over on the dish intended for 
table, and finish it in an oven, or use a portable 
oven with fire on the top ; glaze it, and serve it 
immediately : it should be carried to the dinner 
room in the portable oven. 

^F 605 — Obanoe Puddings. 

■^ Peel fire oranges very thin, put the jteel into 
boiling water, and let it boil till quite tender ; then 
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pound it in a mortar, mix with it a"q^ 
pound of clarified butter, a table spoonful of brandy, 
B few crumbs of sponge biscuits or bread crumbs, 
the juice of one orange, five yolks of eggs, and oik 
white; line the baking tin with puff paste, ant 
garnish it with candied orange peel. 



¥ 



Beignets Souffie, 



k 



Put a piece of butter, about two ounces, into a 
stewpan, a little grated lemon peel, an ounce of 
sugar, a pinch of salt, and half a pint of vrater, 
and let all boil up together ; then take a large 
spoonful of flour, sufficient to form a thick paste, 
stir it over the fire with a wooden spoon till the 
paste is quite firm, remove tbe stewpan from the 
fire, and stir in while it is hot five eggs, one at a 
time, and work it till it becomes quite smooth and 
nearly cold : when you wish to fry them, make some 
clean lard moderately hot in a large stewpan, and 
with a teaspoon take up the paste, about the size 
of a walnut, dropping it into the lard, and continue 
to do so till the paste is all used ; fry over a slow 
fire, and constantly keep moving the stewpan ; 
when the fritures are well raised, and a good colour, 
serve hot on a napkin, with fine sugar over them : 
if well made, they will be light and delicate 
isating. 



Beiffnets de Pomme. 

607 — Apple Frituhes. 

Take out the cores of half & dozen of targe apples, 
peel them, and cut them into rings about a quarter 
of an inch thick ; put them on a dish, with some 
grated lemon peel and a little brandy over them ; 
then dtp them in batter made with half a pound of 
flour, a spoonful of sweet oil, a little salt and water, 
sufficient to make it of a consistence to hang to the 
apples: whip the whites of two eggs and stir into 
it, dip each piece of apple into the batter, and im- 
mediately into the hot lard : fry them of a nice 
colour, and sift eonie powdered sugar over botli 
sides of the friture; just before they are sent to 
table hold a hot salamander over them; dish them 
on a napkin. 

Bagnets de Peche. 

608 — Pbacb Fbiturkb 

I Are dressed in the same way as apple, and Ire 

I excellent eating ; all fritures should be served as 

I removes, that they may be sent to table as hot as 

I possible. 
I 

Beigiiets d' Orange, 

■ 609 — OsAifos Fritcbes 

, Are also very excellent. Take six oranges, ] 
them, and cut them into quarters ; give them a boil 
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in some thick syrup, and leave them in till the syrup 
gets cold ; pick out the pieces, drain tbeiii on i 
sieve, and then dip them into the batter as for apple 
frttures, and proceed precisely in the same way. 

Pannequets a la Creme. 

610 — Pancakes, A la Cbemb. 

Mix a pound of flour with aix eggs, half a pint 
of good cream, half a glass of brandy, and a little 
grated lemon peel : beat the whole to a very smootb 
batter, have a bright fire, and pour a little clarified 
butter into an omelet pan : set it on the fire, and 
pour in a spoonful of the batter : let it run all orer 
the pan, that it may be as thin as possible, fry botb 
sides of a nice colour, sugar and roll them up, or 
they may be Spread over with marmalade, made hot, 
and then roll them : serve them as hot as possible. 

611 — ^TrBBAN OF RiCB AND APPLBS. 

Boil a pint of milk, in which infuse a little lemoD 
peel and cinnamon, and a small quantity of sugu 
and salt : wash and pick six ounces of rice, and pQt 
it to the milk, with two ounces of butter : take out 
the cinnamon and lemon peel, cover the stewpan 
close, and set it over a slow fire to soak ; while this 
is going on, take some rennets or golden pippins, 
cut them into equal quarters, and stew tlieia in some 
thin syrup, taking care they do not break ; wh|d 
the rice is quite done, takean empty jelly pot, w^fl 



put in the centre of the dish : lay the rice all round, 
till it reaches the top of the jeilypot ; next take the 
pieces of apple, which should be drained on a sieve, 
thrust them into the rice, sloping towards the right, 
on the first row, and towards the left in the second, 
and ao on, until the rice has covered the top of the 
turban (or place them in any way your fancy may 
direct), which is then to be put into the oven, to give 
the apples a good colour ; when it is ready to serve 
up, remove the jelly pot, wipe off all the butter, and 
decorate the apples with some currant jelly, green- 
gages, cherries, &c. and pour into the middle a 
cream patiasiere (No. 612) made hot. 

Creme PatUsiere. 

612 — Creah Pastht. 

Boil half a pint of milk, and the same quantity 
of cream together with a little lemon peel, cinnamon, 
and sugar ; then put into a stewpan the yolks of six 
eggs, two spoonsful of flour, mix them with a wooden 
spoon, and dilute them with the above ; put in s 
little salt, and stir this over the fire till it boils ; 
work it well for ten minutes over the fire, clarify in 
another stewpan a quarter of a pound of fresh 
butler, and mix this with the paste ; put the whole 
in a basin, and stir it till cold ; if the cream is too 
thick, add a little more milk ; it may be flavoured 
with vanille, orange, noyeau, or add to it an ounce 
of bitter macaroons. This cream is used for many 
sorts of pastry, baked in tartlet pans, with puff paste, 
or to cover fruit tartlets. 



613 — Custards. 

Take a pint of good fresh cream, 
slowly in a small copper pan, with eight yoUts of 
eggs, which must be quite fresh ; cut a very thin 
slice of lemon peel, just the surface of the rind of a i 
lemon, and put it in the cream ; put your pan on a | 
slow fire, and stir the cream constantly with a whisk ; 
take care that it does not boil, or it will turn to 
curds ; you will know when it is done enough, by 
the cream becoming of a thicker consistence ; then 
immediately take it from the tire, add to it six 
ounces of pounded sugar, more or less, according to 
taste ; strain it through a sieve over a basin, and 
give it what flavour you choose, or you may use half 
milk and half cream, by adding the yolks of two 
more eggs ; but it is better to use all cream, and 
fewer eggs. 

614 — SuiDOISB DB POMMH. 

Cut apples in the shape of corks, and coloDr them 
by boiling them seperately in different coloured 
syrups ; add a little cochineal to one pan of syrup, a 
little safl'ron to another, and in another the apples 
are to be stewed white in a syrup, with lemon jnice : 
let the apple cool in the syrup, that the colour may 
he spread equally over them; then with the trim- 
mings, and some more apples, make a firm mar- 
malade : then diah the suedoise, first spread some 
marmalade over the middle of the dish, and arrange 
the apple corks, one white, one red, one yellotv, &c. 
and so on ; as the rows ascend, make the next 



always narrower, and decorate the top with pre- 
served cherries ; have some apple jelly to decorate 
thesuedotse; when it is decorated to your fancy, 
use some jelly for garnishing, and place it gently 
over and round the suddoise : the jelly must he of 
sufficient substance not to run down the fruit. 



615 — Chartbeube k LA Mac^doin. 

Prepare some apples, cut as for su^dolse; cut 
them with a vegetable scoop, then oil a plain mould, 
according to the size of the dish, and arrange the 
apples all round the sides, alternately yellow, pink, 
and white, and continue to decorate the mould 
within half an inch of the top ; next use some thick 
marmalade of apples, to make the whole firm ; take 
some white apple jelly, and mis with it some pre- 
served pears, angelica, cherries, pi-eaerved orange, 
and citron ; cut in slices, so as to represent a mac6- 
doin ; fill this in the centre of the chartreuse, not 
too full, close the top with more marmalade, then 
turn over the chartreuse on the dish, and just before 
it is sent to table, pour a little thick syrup all over, 
which will give it an additional brightness. 



616 



-MiROTON OF Apples. 



Take a dozen and a half of small apples (golden 
pippins are generally the best), take out the core 
with ;t round scoop, peel them, and cut them iBto 
slices ; take a deep dish, put a little marmalade at 
the bottom of it, in order to stick down the apples, 
one over another, all round the dish ; fill up the 
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'middle of the dish n-Ith more mannslade ; next hf 
a second bed of apples and some marmalade, and 
continue to repeat the same till it is as high as 
you require ; close the centre with pieces of sliced 
Bpple ; nest bake this in a moderately-heated 
oven, until the apples are done enough : lastly, 
sprinkle over the apples a little pounded Bugar, and 
glaze with the salamander. Remember that you 
must give the apples a fine colouring. 

617 — Op prepariwo Cochineai. 

Make a lye, by boiling some wood aahes in water, 
ran it through a fiannel bag, take a pint of this lye, 
let it boil up, and put in one ounce of poanded 
cochineal, a quarter of an ounce of alum, and the 
same quantity of cream of tartar ; bruise them to- 
gether, boil all together for a quarter of an hour, 
then pass it through a filtering bag, dissolve one 
pound of pulverized sugar in the liquor, and put it 
into bottles ; cork them close, and it will keep 
fectly well. 



JELLIES AND CREAMS. 



618 — To CLARIFY Isinglass. 



ETo clarify half a pound of isinglass, take one pint 
and a half of water, into which throw a little of the 
white of an egg; beat the egg and water well 
together, throw the isinglass into the water, and set 
it on the stove over a slow fire ; keep stirring it till 
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it boils, that it may not burn, for then it can iwver 
be made clear ; and, besides, it would have an un- 
pleasant taste : squeeze the juice of a lemou into it, 
if it 18 intended to be used for jellies, but for cream 
the lemon should not be introduced, 

619 — Calf's Foot Jblly. 

Bone six calves' feet first, boil them in clear 
water, and skim till the water is quite limpid ; then 
put it by the side of a stove, and let it boil gently 
till the calves' feet are quite done ; drain the liquor 
through a silk sieve, skim off all the fat with the 
utmost care, then throw in sugar sufficient to sweeten 
the liquor ; add likewise to the jelly a pint of white 
wine, the peel of four lemons, and the juice of six ; 
with this a stick of cinnamon, and break the whiles 
of eight eggs into the mixture : be on your guard 
not to use a bad one, for if one of them should not 
be fresli and sweet, it would spoil the jelly ; whip 
the jelly, and pour it into a clean stewpan, set it on 
the fire, and keep beating it till it begins to boil; 
then remove the stewpan from the fire, cover it, and 
lay some fire on the cover ; when the jelly has 
simmered for a qnarter of an hour on a very slow 
fire, strain it through a bag; it must be strained 
several times over to make it quite bright ; then pat 
it into the mould, and lay it on ice till it is set ; it 
must be very clear and transparent. 



^H 620 — To Clarify Scqab, 

Break any quantity of sugar you may want to 
clarify into a copper pan which will hold two-thirds 



1 the required quantity ; put half a pint of 
water f o a pound of sugar, and beat up some whites 
of eggs with it — one is sufficient for six pounds of 
sugar ; put it on the fire, and when it rises in boiling, 
throw in a little cold water, which must always he 
kept at hand in a basin, in case the sugar should 
boil over ; let it boil up three times, throwing in a 
little cold water, without skimming, each time ; the 
fourth time skim it well, till the white scum leaves 
off rising; then strain it through a sieve or jelly 
[ bag- 

Gelee de Fleurs <£ OroTige. 
621 — Jelly op Orange Flowers. 

Take an ounce of clarified isinglass (No. 618), 
add half a pound of syrup, coloured with a little 
cochineal, of a fine rose colour, add a few drops of 
essence of orange flowers, and half a glass of good 
white brandy, stir it well together with a spoon, 
strain it through a napkin; take a copper jelly 
mould, according to the dish, place the mould in a 
tub of pounded ice, surround it to the edge of the 
mould, pour the jelly into it ; when it is set, take a 
hasin of warm water, plunge the mould quickly 
into it, and instantly turn it out on the dish. 

Gelie de Groseillcs Rouges 

622 — Red Cubbant Jblly. 

Take a quart of currants, and maBh them nitb 
one pint of cold syrup, strain them through a flan- 



nel bag, and that the jnice may be quite clear, add 
one ounce of clarified isiDglass, a little prepared 
cochineal, and more syrup if requisite ; set it in ice. 

Gelee de Cerises, 

^K 623 — Cherrv Jelly. 

Express the juice of two pounds of cherries tho- 
roughly ripe, and one pint of red currants, add half 
a pint of syrup, and strain it through a flannel bag, 
and add an ounce of clarified isinglass. 

Gelee de Praises. 

624 — Strawuerrt Jelly. 

Mash two pottles of strawberries and one ]jint of 
ripe currants, strain the juice through a jelly bag, 
with a pint of syrup ; add an ounce and a half of 
clarified isinglass, the juice of two lemons, and a 
little prepared cochineal ; strain the whole through 
a silk sieve or napkin, pour into your mould, and 
ice it. 



Gelee ^Ananas. 

625 — Pike Apple Jelly, 

To prepare it well, you should have a good fla- 
voured pine, pound it and strain the pulp through 
a cloth ; add to the truit half a pint of syrup, and 
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boil it up once ; when nearly cold add the juice of 
two lemons, strained through a silk sieve, and mix 
an ounce of prepared isinglass, and a little dark 
caramel, to give it a finer colour, and finish it as 
the preceding recipe. 



GeUe (Tepines Vinettes. 

626 — Barberry Jelly. 

Take four ounces of very ripe barberries, bruise 
them in a mortar, and boil them in a pint of thin 
syrup ; let them stand some time, then strain them 
through a napkin ; add one ounce and a half of 
clarified isinglass. 

GeUe au Punch, 

627 — Arrack or Rum Jelly. 

Rub on a large lump of sugar the peel of two 
lemons, and scrape off the zest into half a pint of 
thin syrup ; squeeze the juice of five lemons, add a 
glass of good old rum to it, and pour in an ounce 
of prepared isinglass, and ice it as usual. 

628 — Liqueur Jelly. 

Jellies may be made with all sorts of liqueurs or 
white wines, and are prepared in the same way as 
any of the preceding jellies. 



GeUe de Verijus. 

629 — Gbapi. Jelly. 

Press out tbe juice of two pounds of grapes, strain 
it through a jelly bag, add the juice of two lemons, 
half a pint of thick syrup, and an ounce of prepared 
isinglass, and ice the jelly. 



Gtlie d^ Essence d'Aiigeliqueverte. 
630 — Jelly op Green Angelica. 



Take two ounces of green angelica, cut it into 
pieces, and put it into a tbin syrup of three (quarters 
of sugar, let it boil up nnd then cover the infusion ; 
when it is cold add the juice of two lemons, then 
pass it through a napkin, and taix it with an ounce 
and a half of clarified isinglass, pour it into a copper 
mould and let it be well iced. 



^^ Gelte au ThL 

Z^" G31— Tea Jelly. 

Infuse a quarter of an ounce of tea, add to it one 
pint of syrup, and a glass of white brandy, or any 
other spirits, a ligbt shade of prepared cochineal, 
and add tbe isinglass ; take care to strain the infu- 
sions through a flannel bag before the isitiglass is 
put in. 



Gelie Fouettees. 



632 — Whipped Jelly. 

' When you hare pufficient jelly left from thd 
fdiuner you have served, the next day it may 1 
I whisked by being melted and beat with a birch rcM 
over ice till it begins to set, and immediately turt 
it into the mould : the jelly thus whisked is ucA 
required to be eo much iced as other jellies. 
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Blanc Manger d^Amandes. 
)33 — Almond Blanc Mange. 






Take a pound of sweet almonds, pound them with 
a little orange flower water, and a pint of cold 
spring water; they should produce a pint and a half 
of milk, to wbicb add an ounce and a half of clari- 
fied isinglass and half a pint of syrup cold ; it is 
likewise made of different colours and may be 
flavoured variously : to do this separate the milk 
into as many parts as you mean to make colours — 
stain one rose colour, another blue, another yellow, 
and then pour it into the mould in layers about an 
an inch deep, arranging and varying the colours 
according to fancy, only take care to let each layer 
set before the nest is poured in : you may also use 
chocolate in this way, dissolving four ounces of it in 
a glass of water; also pistachios, preparing them 
,in the same way as the almonds. 
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^F Fromage Bavarois aux Noix Vertes. 

634 — Bavahois Cheam op Walnuts. 

Take off the skins of thirty walnuts, pound them, 
adding occasionally a spoonful of water to prevent 
them becoming oily, then put them into a basin with 
half a pound of fine sugar, and one pint of cream ; add 
one ounce of melted isinglass, rub the whole through 
a tammy, and pour it into a basin or ice pail, sur- 
round it with ice, and continue to stir it until it 
begins to thicken and become smooth ; remove it 
from the ice, and immediately mix in two spoonsful 
of whipped cream, and turn it into a copper mould, 
which is to be kept in ice till dinner time. 

Fromage Bavarois a la Fleurs d'Orange, 

635 — Bavarois Crbam op Orange Flowers. 

Boil a pint of milk with six ounces of sugar, take 
it from the fire, and throw in one ounce of candied 
orange flowers; cover it, and when cold add one 
ounce of melted isinglass, proceed lo work it on the 
ice till it becomes smooth and thick ; then add half 
a pint of whipped cream, and pour it into the mould 
and keep it in ice until it is to be served. 



Fromage Bavarois a la Fleur d' Orange au Caramel. 

636 — Bavarois Cream op Okahge Flowers and 

Caramel. 

Take four ounces of pounded sugar, put it into a 



^^* stewpaii over a gentle fire, stirring it till it is melted,^^ 



then pour in half a pint of water, and let the caramel 
dissolve; add on* ounce of orange flowers, leave 

I it to cool, mix half a pint of cream, and four ounces 
of sugar, and one ounce of melted isinglass, pass it 
{through a tammy, and finish as directed in the last 
article 
00' 



Fromage Bavarois aux Macaroons. 
637 — Pavahois Cheam op Macahoons. 
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Boil a pint of milk, into which break four ounces 
of bitter macaroons, and four ounces of fine sugar ; 
cover them, and when cold add one ounce of melted 
isinglass, put it into the ice, continually stirring it 
till it begins to thicken, then mix in half a pint of 
whipped cream, and immediately turn it into the 
mould, and surround it with ice. 



Fromage Bavarois au Melon. 
638 — Bavahois Cream of Melon. 



Peel and take away the seeds of a fine flaToui _ 
melon, make it into a marmalade with eight ouncM 
of sugar, pasa it through a tammy, add to it one 
ounce of melted isinglass, and half a pint of cream; 
work it in ice, then mix with it half a pint of 
cream, and finish it in the usual manner. 

These creams are made of any kind of fruits i. 
I are in season. 






Creme (an hain Marie) d. la Marasqnin. 
639 — Bain-Marie Cream op Marasquink. 

Boil one pint of new milk with eight ounces of 
loaf sugar, break into a basin, twelve yolks and two 
whole e^gg, beat tlieni with a glass of maraschino 
and pour the milk gradually upon them, continually 
stirring it ; and when perfectly mixed pass it through 
a tammy into a jelly mould slightly buttered, place 
the mould in a stewpan, pour boiling water in to 
come about half way up the side of the mould, 
cover it with white paper, then place on the stewpan 
cover, and set it over a slow stove, put live charcoal 
on the cover, and let it simmer only, not boil, for 
one hour; then look at it, and if the cream feels 
firm remove it from the fire, it may be served either 
hot or cold ; if it is intended for a cold entremet it 
should remain in the mould and be kept in the ice 
till il is wanted. 

These creams may be flavoured with various 
vanille, coffee, chocolate, cocoa, and tea. 
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Creme au Chocolate. 
640 — Chocolate Cream. 



Take a pint and a half of double cream, put it 
into a basin, dissolve four ounces of chocolate in a 
cup of boiling milk ; when it is cold whip the cream 
with a birch whisk, and by degrees introduce the 
chocolate, and powdered sugar to sweeten it to yoi 
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B the cream becomes thick and light pour 
in a little melted isinglass sufficient to set the cream ; 
BuiTound the mould in ice and pour the cream into 
it: when you want to serve it dip it for an instant 
into hot water, and turn it over on the dish. 



Creme de Noyeau. Itouges. 

641 — NoTEAP Cream. 

This cream is to be whipped light, in the same 
way as the last; pour in two glasses of noyeau, 
powdered sugar, and isinglass ; if coloured use pre- 
pared cochineal ; place a mould in ice, and 611 it 
as above. 



Creme de Marasquin. 

642 — Mabasqitinb Cream 

Is precisely the same process as the last, leavii 
out the noyeau, and use marasqnine. 

Creme au Cafe. 
643 — White Coffee Cream. 
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Roast two ounces of Mocha cotfee, throw it quite 
hot into a teacup full of boiliug milk, cover it close ; 
when it is cold proceed to whip the cream, and 
by degrees pour in the infusion of cotfee, sweeten 
it with pounded sugar, and add as much melted 
isinglass as will make it firm ; ice the cream till 
dinner time. 
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Creme Fouettees. 

644— Whipped Cream. 

Take one quart of cream, put it into a large 
basin, with some powdered sugar, and flavour it 
according to what it is intended for ; have ready a 
large hair sieve, place a dish under it, then proceed 
to whip the cream with a whisk, and as the froth 
rises take it off with a skimmer, and put it on the 
back of the sieve; continue this to the end, putting 
back that which runs through the sieve ; this light 
cream is used for chantilly baskets, cakes, com- 
potes, &c. 



Corbeille de Chautilly. 
645 — ChahtilLt Basket 



Choose the smallest ratifie cakes you can get, 
or York drops are better ; take a basket mould 
and verj- slightly oil the inside, have ready soi 
caramel sugar warm the sugar, and begin the 
basket by dipping the cakes in the sugar, and 
placing them together round the bottom of the 
mould ; then another row, each time running 
little sugar over the tops of the rows ; continue this 
till the mould is completely covered; finish the 
lop with small liqueur drops, or fruit dipped 
caramel, spun sugar — indeed, according to your 
own taste, and make handles of sugar. This art 
can only be accomplished by practice, and those 
^1. 
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who are not expert at it would do well to employ 
some leisure hours in the practice of it. These 
baskets are generally liued with sponge cake, 
^filled with light whipped cream. 



646 — Of Spinning Sugab. 



^^^K&48); whatever shape used must be lightly but- 
^^^ tered, so that the sugar may deliver from the 
mould. I would recommend those who are not 
expert in the art to begin with spinning the cara- 
mel inside the mould, as they may better strengthen 
any defective part : the sugar being ready warmed, 
have a spoon and dip it into the sugar, raising your 
arm ; and when it runs in fine threads take the 
mould in the other hand, and by moving the right 
hand backwards and forwards, spinning the sugar 
inside the mould in threads as hue as possible, 
taking care to let none of it fall In drops ; when the 
II mould is completely covered in every part, let it 

^^1 cool, and very carefully remove it from the shape ; 
^^^t if there are any defective parts warm the sugar 
^^f again, put the basket back into the shape, and 
II amend the fault by spinning more sugar over it; 

then place the mould in a stewpan that you can 
cover close to exclude the air, and leave it till 
dinner time ; then take it out of the mould, place 
it on the dish, and fill the basket with extremely 
light pastry. It is impossible to describe what may 
done by way of ornament with sugar, but whii " 
kiothing but practice and good taste can accomplisl 
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Another method of making baskets is by taking 
some of the caramel in a spoon, and by moving the 
spoon quickly over a knife or skewer which pro- 
duces a fine webb, it is to be worked up to the form 
of the mould, and press it inside ; continue to do 
this until there is sufficient to cover the mould ; let 
it cool, and then turn it out upon the disb, garnish 
with coloured almond or sugars. 

647 — PatS d'Opfice. 

Weigh a pound and a half of fine sifted flour, 
one pound of sugar finely pulverized, and rub them 
together on a marble slab ; then mix this into paste 
with six or eight whites of eggs, or it may require 
more ; the paste must be firm and worked with the 
bands till it becomes perfectly smooth : the paste is 
chiefly used for pieces mont^es ; it is to be cut out 
according to your fancy, and baked on plates slightly 
buttered. 
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APPENDIX. 



PROCESS 



PRESERVING FRESH VEGETABLES. 



648 — To PRESERVE T0MATA8 OR LovE Apples 
FOR Sauce. 



Gather the tomata when quite ripe, and of a fine 
colour, wipe them with a dry cloth, cut them in 
pieces, and put them in a copper stewpan that is 
well tinned, reducing them oyer the fire one-third ; 
pass them through a fine sieve, and put the pulp 
again over the fire, and reduce it one-half: let it 
cool in earthen pans ; put the pulp into wide-mouth 
bottles ; cork them with the best corks, secured 
with string, or wires ; place them in a bain-marie, 
and pour in cold water up to the necks of the bottles ; 
put them over the fire, when the water boils remove 
it from the fire, and when cold, take out the bottles, 
and dip the corks in cement. 



I 
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649 — To PRESERVE CUCUUBBRS. 

Notwithstanding all that has been said against 
the wholesomeness of cucumbers, they are of great 
assistance in giving variety to dinners, and when 
assisted by culinary art are very good and nourishing 
as well as pleasing to the palate, and may be thus 
preserved for winter use for sauces : — Fine large 
cucumbers may be preserved by peeling them, and 
with a long round cutter take out the seeds, then 
place tbem upright in a jar ; pour over a boiling hot 
mixture of salt water and vinegar, but there should 
not be, by any means, more vinegar than water ; fill 
the jar up with sweet oil, and cover them with 
bladders and leather, to preserve them from external 
air. 



650— CUCDMBEKS PRESERVED FOR SaUCE. 






Cut a good sized cucumber into about 1 
pieces, pare them neatly, and throw them into a 
mixture of salt water and vinegar ; when a uufiicient 
number are prepared, dry them in cloths ; put them 
into wide-mouthed bottles ; cork them and place 
them into a stewpan or bain-marie ; pour cold water 
up to the neck of the bottles, and lay a, cloth over 
to keep in the steam ; make a fire under, and when 
the water boils remove the fire and let the bottles 
ill the water cools; the next day dip the 
corks into the cement. 



651 — To PHESERVE Sorrel. 
In the month of June and July prepare the soi 
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first, pick it from the stalks, well cleanse and dry it 
in clotha, put it into a well tinned stewpan at first 
over a slow fire until it becomes a pulp, then reduce 
it as for ordinary use by stirring it with a wooden 
spoon ; pass it through a sieve ; when done set it to 
cool in earthen pans ; put it into wide mouthed 
bottles; cork them and boil tliein aa in the last 
direction in a stewpan or bain-marie. 



652— Endive and Spinach 

Are prepared as for ordinary use, and then bottled, 
and are to undergo the same operation as the pre- 
ceding. 

fi53 — Aktichokes, entire. 

Cut off the useless leaves, and trim them in the 
ordinary way for table ; throw them into boiling 
water, and instantly after into cold, drain them 
thoroughly ; place them as close as possible in jars ; 
fit bungs to the mouth of the jar, over which smear 
the cement ; boil them an hour in the bain-marie. 



654 — Artichokes i» quarters. 

Cut the artichokes into six or eight pieces; take 
out the choke and trim them neatly, as usual, for a 
dish, throw into boiling water, then into cold ; 
drain them thoroughly, put them into large bottles, 
secure them with good corks, and place them in a 
bain-marie to boil for three-quarters of an hour ; 
the nest day cover the corks with the cement. 
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655 — French Beans. 
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Gather them quite fresb, of an equal size, pliuige 
them into boiling salt and water for an instant, then 
into cold ; dry them in cloths, fill some wide-mouth 
bottles, cork them closely, and give them an hour 
in the bain marie, the next day cement the corks. 



656 — Small Windsor Beans. 



^ 



As the beans are shelled, put them into bottles, 
shake them closely down, cork them immediately 
to preserve their whiteness, and boil them for 
hour in the bain marie. 
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657 — AsPAHAGDS Heads or Pbas. 



Top or cut the asparagus into peas, throw th( 
for an instant into boiling salt and water, and then 
into cold ; dry them thoroughly ; bottle, cork, and 
place them into the bain marie, with cold water up 
to the necks of the bottle ; make up the fire, and 
when the water boils up draw them from the fire : 
when the water is cold take them out, and the next 
day cement the corks. 
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FRUIT PRESERVED WITHOUT SUGAR. 
658. 

We are wholly indebted to Monsieur Appert for 
the art of preBerving fruit without sugar : it is de- 
cidedly the most perfect way of preserving the 
natural flavour of fruit, for when well executed 
the fruit is as fine ia flavour as when first taken 
from the trees. 

To preserve fruit on a large scale it will be ne- 
cessary to be provided with an apparatus for the 
purpose ; but it is to be done in small quantities 
equally well, in n copper, or any other large vessel ; 
observe to have the bottles thoroughly cleansed, 
without smell, and perfectly dry ; the fruit gathered 
the morning it is to be used : select the best corks, 
tie them down with wire or string ; place the jars 
or bottles upright in the boiler, pour in cold water 
till it reaches the rim of the bottle; cover them 
to confine the steam ; when the water boils draw 
the fire, and take out the bottles. 

659 — Bottled Cdrrakts, gbebm or bipe. 

Choose a dry day to gather the fruit, and bottle 
them the same day : jtick the currants from the 
stalks, bottle and cork them immediately ; put 
some hay at the bottom of a large stewpan, place 
the bottles closely, and a little hay between each ; 
then pour in cold water up to the necks of the 
bottles, set them over the fire, and when the water 
boils remove them from the fire, and cover them 
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over with cloths, to confine the steam ; vrhen it U 

all cold, take out the bottles and cement the corks 

(to make the cement see No. 663); keep the fruit 

in a dry but not a warm place : every kind of fruit, 

whether with or without kernels, should be bottled 

immediately after it is gathered ; it sometimes 

occurs, though not perhaps from mismanagement, 

a bad cork will spoil the fruit ; it should therefore 

be observed, the fruit which is changing shows at 

^^^ first a small white spot, and soon would become 

^^H musty, consequently, the bottles should be looked 

^^^fc over occasionally, and if any of the fruit shows an 

^^^Kmperfectness, that should be used first, 

^^ sea 



660 — PoLP OP Apricot. 






The pulp of apricot is extremely useful at 
season of the year when you cannot obtain tlu 
from the trees, for ices, creams, &c. Put the apri- 
cots into K stewpan, cover it close, and set that 
stewpan in one that is larger ; pour water between, 
and keep it boiling till the apricots are soft enough 
to pass through a sieve; let it cool, and then fill 
some bottles with the puip; cork them down, secure 
them with wire or string, and proceed to steam 
them 83 in No. 659. 



661 — CuBHANT Juice. 
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This is likewise useful for ices, syrups, and currant 
water: mash the currants, and strain the juice 
through a fiaunel b^; put it into bottles, and pro- 
ceed as the last. 



662 — Juice op RAaPBEitniHS and various Fruits. 

The juice of raspberries, black ciirrams, cherries, 
and mulberries, may all be preserved in the same 
way, and will retain their flavour quite perfect 



663 — Composition fob covehino the Corks of 
Bottles. 

Melt one pound of resin, together with a quarter 
of a pound of bees' wax, and a quarter of a pound of 
common red ochre; mix them wpII over the fire in 
an iron pot, dip the cork and pan of the neck of the 
bottle in it, turning the bottle round that the cork 
may be completely covered with the composition. 
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In proposing to give the rudiments for making 
ices, the Author is aware that he is trespassing on 
the confectionary department ; but having had the 
opportunity and advantage of some practical know- 
ledge iu the art, and as it ts his desire that this work 
should be made useful to all classes of readers, he 
considered it essential to add an Appendix, which 
may be serviceable to those persons who desire to 
qualify themselves as housekeepers. 
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The freezing pot is to be of pewter, and should be 
BO large as to contain three times the quantity you 
intend to freeze ; alao have a tub large enough to 
admit of about four inches of ice between the sides 
of the tub and the pewter vessel, which is to be 
placed in the centre, the ice to be well pounded, and 
mixed with salt ; then put into the pot the compo- 
sition which is intended to be frozen : whatever the 
composition is, it should be made very rich, bat be 
on your guard not to over sweeten it, which circum- 
stance would prevent its freezing at all; the mixture 
would become what the confectioners term greasy : 
put the cover on the ice-pot, and keep turning it 
quickly round about the ice, and the pot should 
frequently be opened, and with a pewter spaddle, 
made for that purpose, scrape down the sides, and \ 
work the ice, so that in freezing it may not be in 
harder flakes in one place than another, for on this 
in a great measure depends the excellence of the 
ice : it is a great defect in ices when they appear 
full of lumps ; and another great point to fae ob- 
served is their colour, that tliey may appear clear 
and transparent : if a fruit ice has a dirty-red colour, 
it is unsightly, and would prejudice any one against 
its taste : all these points depend so much on the 
attentiveness of the persons who perform, that it is 
unnecessary to make any other observations. If the 
ices are to be moulded, pot them in only a short 
time before they are to be served, and should there 
be any difficulty to get them out of the moulds, dip 
them instantaneously into cold water, and turn them 
over on the dish. 



i5 — CaocOLATB Ice Chbau. 

Prepare a custard with one pint of cream and 
eight yolks of eggs well mixed, pass it throngh a 
hair sieve into a stewpan, and put it over a slow 
fire ; stir the cream constantly with a whisk, taking 
care not to let it boil ; you will observe when it is 
done enough, by its becoming a thick consistence ; 
then immediately take it from the fire, and add to it 
about sis ounces of powdered loaf sugar ; pass the 
custard through a sieve into a basin : then dissolve 
in half a pint of warm milk four ounces of chocolate, 
stir it over a slow fire till it becomes smooth, rub it 
through a sieve, and mix it with the custard ; when 
cold put it into the freezing pot, and work it as 
directed in Appendix, No, 664. 

066 — White Coffee Ice Cream, 

Prepare a pint of cream as directed in the pre- 
ceding recipe, roast four ounces of coffee berries, 
and while they are hot throw them into half a pint 
of boiling cream ; cover it close, to prevent evapo- 
ration, leave it for an hour, and then strain out the 
berries : mix the cream with the custard ; it will be 
white and deliciously flavoured ; freeze it as directed 
in Appendix (No. 664); you may also make coffee 
cream by an infusion of coffee, but then it will not 
be white nor so well flavoured. 



667— Tea Ice Cream 

Is made by a strong infusion of the finest green tea 
mixed with the custard, prepared as directed in 
Appendix, No. 665. 
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668 — Vanille Ice Cream, 

Break fine in a Email mortar two slicks of vanille, 
boil it in a quarter of a pint of cream, then strain 
and mix it with the custard, and freeze il as directed 

I Appendix, No. 664, 

669 — Beown Bread Icb Crgam. 

Take a pint of good doable cream, whip it slrong, 
id sweeten it to your taste ; proceed to freeze it as 
directed in No, 518; when frozen, work in some 
brown bread previously dried in the oven, and 
pounded into crumbs. You can make many differ- 
ent creams, by introducing various flavours, such 
aa orgeat, marasquin, noyeau, orange flower, &e. 
Strawberry, raspberr)-, currant, and various other 
fruit ice creams are made by expressing the jaice 
from the fruit, and mis it with cream. Water 
are excellent, and particularly refreshing, especialli 
in the season when fresh fruit can be procured. 

670 — Stkawberhy Water Ice. 
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Express the juice of strawberries through a fine 
sieve, and add to the juice sufficient clarified sugar 
to sweeten it; squeeze in a little lemon Juice to 
revive the flatness of the fruit, and ice it ; if it 
does not fi-eeze enough, it is a proof the mixture is 
over rich, therefore add a little water. Raspberry, 
currant, cherry, and mulberry water ices are made 
as above. 



671 — Apricot Wateh Ice. 



Take ripe apricots, pass the pulp through a hair 
sieve, and {lound the kernela with a pint of water ; 
strain it through a sieve to the apricot, add some 
lemon juice aod ayrup sufficient to sweeten it, and 
put it into the freezing pot, and work it as directed 
in No. 664. 
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672 — Barberry Water Ice. 



Put the harberries in a pan over the fire, with 
water sufficient to boil them ; when they begin to 
break, rub them through a fine sieve, and add as 
much syrup as will sweeten it; when cold put it 
into the freezing pot to ice. 



^^ 673— Lemon Water Ice. 

Hasp the peel of three lemons on u lump of sugar, 
scrape it into a basin, and squeeze the juice from 
eight lemons ; add a quarter of a pint of water, and 
the remainder syrup sufficient to sweeten it ; mix 
all well together in the basin with the rasped peel, 
strain it through a sieve into a freezing pot, and 
ice it. 



674 — GiKGEii Water Ice. 

Pound three ounces of preserved ginger with a 
little dried ginger, make a lemon ice, mix them 
together, and ice it. 
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675 — Orange Water Ice. 

See lemon water ice (No. 673); but where yon 
would nee eight lemons take twelve oranges for the 
same quantity of ice. 

676 — PiKEAPFLE Ice. 

Peel and pound the pine apple vrith the jniee of 
three or more lemons and a little water, pass it 
through a sieve, and sweeten it to your taste with 
clarified sugar, and ice it as directed. No. 664 



677 — Chaupagne Watek Ice. 
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Infuse the peel of four lemons in a little boiling 
water, squeeze the juice into a basin, and pour in 3 
a bottle of champagne ; sweeten it with clarified 
sugar, mix in the infusion of peel when cold, pour 
it into a freezing pot, and work it as usual. 



678 — Marabqitin Wateh Iob. 

Make a lemon ice (No. 673), leaying out the 
I flavour of the peel, and Savour it well with 
flchino. 



679— BoMBA Ice. 



Break ten or twelve yolka of eggs into a hta 
' with a pint of cold water, with two glasses | 
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marasquin or noyeau to flavonr it, and as much clari- 
fied sugar as will sweeten it sufficiently ; strain it 
into a stewpan, and whisk it over the iire until it 
nearly boila ; then remove it, and continue whipping 
it till it becomes a light froth and cold ; line a 
freezing pot with white paper, and pour in the mix- 
ture; surround the pot in ice and salt, and let it 
remain for three or four hours without stirring it : 
when you serve the ice, turn it out of the pot, and 
take off the paper ; the middle may be taken out, 
and introduce in it any other iced fruit cream. In 
winter you must supply the place of fresh fruits with 
preserved fruits. M, Appert'a method (seeNo. 661 
Appendix) of preserving juices of fruit is most excel- 
lent for ices in the winter season. 

680 — Of Cooling Dkinks for Balls, Routs, &c. 



681 — Lemonade. 

Twelve lemons will make four quarts of lemonade : 
cut off as fine as possible the outside rind of twelve 
lemons, put them into a jug that will hold five 
quarts, pour on the peel three quarts of boiling 
water, cover it over, and let it stand till it is cold ; 
squeeze the juice of the lemons, add it to the infu- 
sion when cold, and as much clarified sugar as will 
sweeten it; mix the ingredients well, and pass it 
through a jelly bag into a jug placed in a tub of ice. 

6S2 — OnAHOEADE 

Is made in the same way, except where you would 
use one dozen of lemons take eighteen oranges for 
the same quantity. 
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— Okgbat Water. 
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Blanch a pound of sweet and an ounce of bitter 
almonds, ponnd them, at the same time, by degrees, 
introduce three pints of water, with clarified sugar, 
and a little orange-flower water ; express the whole 
through a napkin, pour it into a bottle, snd aarroond 
it with ice. 



f 684 — Co BRANT Water. 

Mash two quarts of currants with a little cold 
water, pass the juice through a flannel bag, then 
add about two quarts more water, and syrup suffi- 
cient to sweeten; pour it into a jug, and ice it. 
Cherry, strawberry, and raspberry waters are all 
made in the same way. 



685— Milk Punch. 

Peel tweire lemons and twelve oranges as thioly 
possible ; put the peel into a mug, and poar over 
it one quart of boiling water; squeeze the juice of 
the fruit on about four pounds of lump sugar, and 
dissolve it with two quarts of boiling water ; tlu 
pour two bottles of rum, or one of rum and one < 
brandy, which is better ; mix in the zest of the pei 
and while warm add one quart of milk withoo^ 
Iroiling: let it stand for three hours, and then filter 
it through a jelly bag till it becomes perfectly trans- 
parent : bottle and cork the punch immediately. 



686 — Savoy Cake. 

It is a great point to prepare the moulds properly 
for these cakes, which should be done before the 
mixture is commenced: clarify some good fresh 
butter by melting it over the fire; taiie off the scum 
that rises, and pour the butter from the whey into a ' 
basin ; then with a brush, such as painters use, work 
the butter till it becomes like cream ; cover the in- 
side of the mould you intend to bake in all over with 
the butter, working it with the brush in every part; 
mix some dry flour and sugar, two parts sugar and 
one of flour; shake this well all over the mould, 
and then turn it over, and proceed to do the same 
with whatever mould you intend to bake in. Take 
fourteen eggs, put them on one side of a pair of 
scales, their weight of pounded sugar on the other, 
take out the sugar, and also six of tlie eggs ; balance 
the remaining eight with fine flour, set aside the 
flour in a warm place to dry, break the eggs into a 
deep copper-pan, beat them with a whisk over a 
warm stove for ten minutes, put in the sugar, 
whisking both together over the stove, and when 
they become quite warm, remove them, and beat 
them till they are cold and thick, like paste ; take 
out the whisk, and sift the flour over the eggs and 
sugar, and mix altogether with a wooden spaddle 
lightly; pour the mixture into the mould, about 
three parts full, tie paper round them, and bake the 
cakes in a moderately-heated oven ; when done, 
turn it out immediately on a sieve. 



* 



687 — SAVoy Biscuits. 

Take fourteen eggs, put the yolks into one basiu, 
and the whites into another : observe that they are 
perfectly free from grease; add one pound of sugar 
to the yolks, and a little grated lemon peel; beat 
them with a wooden spaddle for half an hour, whip 
the whites with a birch whisk quite strong, and mix 
them by degrees with the jolks and sugar ; weigh 
eight ounces of flour, and sill it over them, and mix 
all together lightly ; then with a spoon lay the bis- 
cuits oo paper about three Inches long, sift powdered 
sugar over them, and hake them of a nice colour. 
This mixture may be made into many different sorts 
of cakes; drop them round, and strew carrawaj 
seeds over them, or bake them in small moulds, 
which should be buttered with clarified butter. It ' 
will he fouod a far more ready way to drop all these 
sorts of cakes, by taking a sheet of strong white 
paper, rolled like a funnel, leaving an opening at i 
the fmall end, according to the biscuit you inte 
making. 



(188 — BisctiiTS IN Casks, 

Make one or two dozen of small paper c 
them with the above mixture, throw coarse hn 
sugar over them, and babe them immediately. M 



—Almond Hearts. 



Blanch half a pound of sweet almonds, and r 
tliem with one or two whole eggs till the almoi 



are perfectly smooth ; add three quarters of a pound 
of powdered sugar, and mix it well in the mortar, 
with the raspings of two lemons ; then take out 
the paste, put it into a large basin, take twelve eggs, 
break in two or three yolks at a time, beating it 
well each time ; when you have mixed in all the 
yolks of eggs, and have beat the paste at least half 
an hour, then whip the twelve whites very strong ; 
take three quarters of a pound of flour, sift it into 
the paste, and mis it smooth ; then stir in the whites 
as lightly as possible, butter the heart tins, and bake 
them in a moderately hot oven ; if baked in too hot 
an oven they will not keep their shape. 

690 — Orange Hearts. 

Take half a pound of sugar, two ounces of sweet 
almonds, two caps of preserved orange peel, pound 
them together, with twelve yolks of eggs, the raap- 
iogs of two lemons, and a little orange flower water; 
mix all well together in a pan with a wooden spad- 
dle, beating it for half an hour : when the paste is 
very light, whisk the whites of six eggs to a strong 
froth, and stir it into the paste, turning it over gently 
till they are well mixed ; then sift in sis ounces of 
flour, and stir it as lightly as possible : butter the 
heart tins, All them with the mixture, sift iine sugar 
over them, and bake them with paper under the tins. 

691— Ratipie Cakes. 

Blanch half a pound of sweet and half a pound 
of bitter almonds, dry tbem tor some hours in the 
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hotdoset: take two pouiidsof loaf sugar ina lump, 
pound the almonds and sugar together, till it can be 
all sifled through a fine wire sieve: when it is all 
passed, return it back again into the mortar, and 
with a strong woodttn spaddle mix in as much white 
of egg, one or two at a time, as will make the 
almonds into paste : work it well with the spaddle 
till the paste hecomes perfectly smooth ; hav& a 
bladder with a tin pipe fastened to one end ; put 
some of the paste into the bladder, and force it 
through the pipe in drops on sheets of paper ; bake 
them, and when cold take them off the paper, and 
keep the cakes in dry boxes. Several kinds of 
almond cakes may he made in this way, nsing sweet 
almonds only, and in some cases introduce a little 
orange flower water. Observe, never to nae any 
thing that is in the least greasy in mixing these 
kinds of almond cakes, for it would cause theai 
to run. 



692 — Geneva Biscrixa. 



Blanch one pound of sweet and four ouuces 
bitter almonds, and pound them perfectly smooth 
with white of egg; then put them into a bowl, add 
to them one pound of fine flour, and the whites 
six eggs ; and work the paste well with a spadf 
then add six more whites of eggs, and the tw« 
yolks ; melt one pound of butter, pour it luk(?wai 
into the paste, and continue to work it till it is veiy 
smooth ; beat up six more whites very strong, and 
'x them with the rest of the paste; pour 
bitbe mixtuTe mlo Bm^\ Aui^ea, Vna. iiaawiiides 
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be baked in long^ moulds, about an inch thict, and 
when cold cut it into any form you choose, vary some 
of them by garnishing with the royal iceing coloured 
and plain. 

693 — CAHBAWAy BiecDiTs. 

Take ten eggs and half a pound of sifted sugar, 
beat them together with a whisk over the stove fire 
till they are quite warm, then remove the pan, and 
coDtioue to whip till the mixture is cold and thick ; 
take half a pound of flour and sift it over, stir all 
lightly together, and throw in one ounce of carraway 
seeds; bake the mixture in paper cases : when the 
cake is cold cut it into thin long slices, and dry 
them in the oven. 



694— Wafers. 

Take half a pound of sugar, half a pound of tine 
flour, the yolka of four eggs, and a glass of brandy ; 
mix these together in a basin, dissolve two ounces of 
butter in a glass of warm milk, and when the whole 
is mixed, if it is not sufficiently thin to run freely 
from the spoon, add more milk; they may be fla- 
voured with vanille, essence of lemon, cinnamon, op 
any other essence ; put the wafer irons on a clear 
charcoal fire, and when equally hot on both sides 
rub them slightly over with butter tied up in a 
cloth, or a piece of fat bacon; pour in a spoonful of 
the batter, taking care that it runs equally, close 
the irons gently, and put it over a stove fire ; when 
the wafer ia done on one aide,tuift\\.Mift.\wl&-^'*-«^ 



the oUier; take it from the 6re, pare it carefully 
round, take out the wafer, aad turn it immediately 
on a piece of round wood : praclice will enable }on 
to hake wafers quickly, and you may twist them into 
BDy shape while they are hot. 



693 — Almond Wafers 



Blanch, and cut as thin as possible, half a pound 
I of almonds ; mis with two eggs, add four ounces of 
powdered sugar, and one ounce of Bour, mix the 
vhole well ; flavour these wafers with any kind of 
essence ; hutter very lightly some copper baking 
sheets, and spread the mixture equally over ijieoi 
as thinly as possible ; bake them of a brown colonr, 
and cut them with a knife into long squares, roll 
them on a round piece of wood, or in the shape of 
boms; they must be rolled instantaneously, or the 
wafer would cool and could not be formed iato ao; 
shape : these wafers answer excellently for foldu 
I \fo receive strawberries and cream, &c. 



(fi — Italiam Wafers. 



^ 



Cut some wafer papers of an oval shape, and 
spread them with ratifie paste (No. 691) very thin ; 
have some almonds, chopped or cut fine, and cover 
the wafer all over with them ; bake them on arched 
tins, and take them off before they are quite cohl; 
they must be afterwards kept in dry places in hoxu 
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697 — Cbocol*te Biscuits. 

Bake some Savoy bUcuit mixture (No. 686) in 
tin shapes, hearts, lozenges, or any other shape you 
like ; when dune make an iceing with white of 
eggs anj some fine sifted sugar beat together till it 
becomes of a thick consiBtence, which confectioners 
call royal iceing ; scrape a small quantity of choco- 
late, melt it before the fire, or in an oven, and mix 
it with the sugar and eggs, the mixture must be 
perfectly smooth and sutHciently liquid ; cover the 
biscuits with it, spreading it on with a knife, dry 
them in a hot closet: you may likewise make the 
iceing of vario us colours, and flavour by introducing 
any essence you desire. 



698 — Pistachio Biscuits, 

Make the same biscuits as the preceding, and the 
iceing the same, leaving out the chocolate and sub- 
stituting pistachio kernels chopped very fine. 



699 — GiMBLETTES BlSCOITS, 



I Break four eggs into a basin, add six ounces of 

I powdered sugar, some rasped lemon peel, and beat 

I them together ; then work it into fine paste with 

. dry flour, roll and form it into rings, or twist it of 

I any shape you please ; have some water boiling, 

put the paste into it, take them out as they rise in 

the water, place them on a napkin or sieve to dry ; 

r2 
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mb a little bntter lightly over the baking plates, 
and arrange the biecuits ; bake them in an oven not 
Tery hot, let them be well dried, and keep them in 
tin cases in a warm place. 



7U0 — Almond Paste foe makinq Fancy BiBomre. 

Blanch one pound of sweet almonds and poand 

them perfectly fine, sprinkling them occasionally 

with orange flower water ; then put the almonds 

1 into a small preserving pan, with one pound of fine 

Jsugar; put the pan over a slow fire, and dry the 

r -^aste till it does not stick to your Angers ; then 

take it ofT the fire, and when cold make the cakes in 

any form or shape yon please ; make a royal iceing 

with white of eggs and fine sugar, divide it, and 

colour it differently ; with this garnish the biscuits 

and dry them on wires in the hot closet : they may 

be varied also by strewing over them coloured 

almonds or sugars. 

701 — Queen Cakes or Dbops. 



Warm one pound of fresh butter, and work itir 
a baiiin till it becomes like cream ; add one pound 
of fine sugar and work it again till it is light and 
smooth ; mis in twelve eggs and a glass of brandy, 
and continue to beat it for some time longer ; have 
ready one pound and a quarter of line sifted flour, 
ind one pound of currants, mix the flour first and 
then the currants ; bake the cakes in tins of round 
and diamond shapes ; these cakes may be •■ 
dropped on paper, which makes a variety. 




702 — Op Mahmalade. 

It is a great fanlt in marmalades that they are 
generally made with two much sugar; fourteen 
ounces of sugar to one pound of pulp of any fruit 
will he safficient to preserve it, and will be infinitely 
better than if more sugar was used. By giving 
directions for one kind of marmalade, it will he 
sufEcient guide to all others, as they are nearly all 
made in the same way. 



703 — Gbkbm Apricot Marmalade. 

This marmalade is particularly useful for gar- 
nishing pastry: take the apricots, wash them in 
some strong salt and water, by ruhbing them in 
your hands; then throw them into clear spring 
water, wash them in that water, and dry them on a 
cloth; then weigh them, and for every pound of 
apricots allow twelve ounces of loaf sugar, and for 
every twelve ounces of sugar half a pint of water; 
dissolve the sugar in water, with a little white of 
eggs to clarify it; hoil the sugar in a preserving 
pan, and when it has been well skimmed, throw in 
the apricots ; cover them with a piece of white 
paper, and let them merely simmer on a slow fire 
for two or three hours, and when they become 
green and tender, then pass them through a sieve, 
and let the syrup reduce quickly ; then put in the 
apricot pulp, and reduce them together, stirring 
them all the time, until the marmalade is a proper 
consistence ; then put it into pots, and when cold 
lay over the marmalade paper dipped in brandy, 
and tie the bladders over the pota. 



704 — Makmal: 



' Ripe Aphicots. 



Cut out the spots, and take away the stones of 

loine ripe apricots ; pass tbe apricots through a cane 

BJeve, and for every pound of apricots allow foorteen 

' ounces of au^r; put all together intti a preserving 

pan, set them over the fire, keep stirring it till it 

boils, skim it nell, and boil the marmalade for half 

1 hour, or till you find it of a good consistence, 

^ then put it into pots ; the next day tie tbem down 

with paper dipped in brandy on the top : all mai^ 

nialades, such as plum, greengage, quince, or pear, 

are made in the same way. 



705— Ok. 



: Marmalade. 



I 



Take twenty-fonr Seville oranges, squeeze 
juice and pulp from them, boil the peels till quite 
soft, frequently changing tbe water, drain all the 
water from them, then pound the peels of twelve 
with the juice ; pass them through a fine sieve, 
remaining peel cut into very fine slices, as thin) 
possible ; mis it with the pulp and juice, then 
it, and for every pound of pulp clarify foui 
ounces of sugar ; boil the sugar to a feather, and 
then mix all together, boiling the whole fifteea 
minutes, when it will be sufficiently done and quite 
transparent : do not boil it too long, as the marma- 
lade will be much more transparent, and of a richer 
colour : observe, it should not he put into the 
;omG time after it is taken from the fire. 
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70fi — Fhuit Pastes 

Are exceedingly useful, especially for garnishing; 
reduce any kind of fruit to a pulp, which, when 

mixed with sugar, becomes of a consistence sus- 
ceptible of taking any shape you desire. 

707 — Apple Paste. 

Take three or four dozen or more of apples, ac- 
cording to the quantity of paste required ; peel and 
take out the core, put them into a stewpan, wltb « 
small quantity of water, just enough to break them ; 
put them over the fire, and when they are soft pass 
them through a buir sieve ; weigh the pulp, and put 
it into a flat preserving pan, and for every pound of 
pulp take one pound of sugar ; then put it over the 
fire, and stir it constantly with a spaddle ; when you 
perceive it is of a proper consistence, pour it on tin 
plates, spread it all over of an equal thickness, and 
you may pour some into small moulds slightly oiled ; 
put the plates into a stove or warm closet, and let 
them remain twenty-four hours; it can then be cut 
into rings, or any other form ; you may cidour one 
part of the paste with prepared cochineal, and another 
part with green spinach. 

708— Quince Paste. 



Qaince paste is made in the same manner as the 
preceding — give it a pink colour with prepared 
cochineal. 



709— Grebn Apricot Paste 



k Ifl made in the same way, first preparing the apricota 
[as directed in (No. 703). 



710 — Black Cdrrant Paste, poh Drops. 

Take any quantity of currants, according to the 
qaantity of paste yon wish to make ; press them ' 
through a sieve, to take out the seeds, put the pulp 
into a preserving pan, and keep stirring it over the ' 
fire until it forms a paste; then weigh it, and to 
every pound of reduced pulp add one pouud of loaf 
sugar ; boil it up, and vrhen it is cold drop it through | 
a bladder with a tin pipe, or they may be spread on I 
tin plates slightly oiled, and when it is cold cut it ! 
into small squares or diamonds : keep them in dry ' 
paper boxes. 



I 711 — Of Compotes. 

' Some compotes are admissable as second course 
dishes, as well as for dessert ; all kind of fruits are 
prepared as compotes; those which are to be used 
for second course in a dinner are apples, peaches, 
apricots, pears, cherries, raspberries, currants, and 
strawberries. 



■Compote op Apples. 

Take twelve apples, cut out tlie core, and then 
Fpeel them ae round as possible, and as you do tJicin 
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throw them into cold water ; put them into a thin 
syrup, and boil them till they are soft, and then 
remoTe thera into a basin; reduce the syrup, and 
strain it through a silk sieve over the apples : if for 
dessert put them into a compotier. 



713 — Compote of Stopped Apples, 

Take a dozen pippins, and prick them with the 
point of a knife ; make a hole through them, take 
out the cores, and fill them with apricot uiarmalade ; 
bake them, first stopping up the ends with pieces of 
apple. 

714 — Compote op Peaks. 

Cut the pears in halves, take out the core, peel 
them, and scrape the stalks ; throw them into cold 
water, then put thera into syrup, with the juice of 
a lemon, and boil them till perfectly tender : if the 
syrup be not sufficiently strong, take out the pears 
and reduce the syrup, and when cold dish them, and 
garnish with apple jelly, which makes a very pretty 
dish. 

715 — Compote op Pears, with Wine. 

Cut the pears id halves, take out the core, and 
peel them: put them into a preserving pan, with 
some pounded sugar, half a pint of wine, and a little 
cinnamon : let them boil slowly till they are tender, 
put them in a compotier, and strain the syrup over 
them. 



I 
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716 — Compote of QriNCBS 

Cut quinces in quarters, and peel tliem : take oot 
the cores, and boil them till tender, then take them 
upandput tfaem into some clarified su^r: boil them 
a short time, and they are lit to disli . 



717 — Compote of Cherries. 

Take out the stones of some fine cherries : if for 

I dessert leave on the stalks, cutting them short; 

' throw the cherries into boiling syrup, boil them 

briskly five or six times, then take them up on a 

le itnd reduce the syrup, and throw the cherries 

in again, and give them a boil up. 

718 — Compote of Raspberries. 

Pick some very fine raspberries, and throw tfaem 
boiling syrup, and instantly remove the pan from 
the fire, and let them cool in the syrup ; then take 
them out on a sieve to drain, and reduce the syrup 
quickly ; again throw in the raspberries, and let 
them remain till cold, and they are finished, either 
for tourts or the compotiers. 



719 — Compote op Aphicot8. 

Divide some ripe apricots in halves, take oot the 
I stones, and peel them ; blanch them carefully till 
they are lender, then drain all the water fro 



them, put them into some clarified aynip, let them 
boil up, skim them, and when cold lake them out 
of the syrup ; reduce it, and put the apricots again 
into the syrup till they are cold ; diah them either 
for dessert, or they may be served in a tourt For a 
second course dish. 



720 — CoMroTE OF Green Apricots. 

Wash some green apricots in salt and water, 
rubhing them between your hands, and throw them 
into another basin with spring water; take somt- 
clarified syrup, and put the apricots in it; place 
them over hot ashes in a copper preserving pan, 
cover them with white paper, and let them remain 
for three or four hours, that is, until they are 
tender and green; then take them out, reduce the 
syrup, and pour it over the apricots. 



721 — Of Jellies. 

It is not every kind of fruit that will make jelly; 
such only as are mucilaginous — namely, currants, 
white, red, and hiack, apples, cherries, gooseberries, 
apricots, and raspberries, 

722 — CuHKANT Jelly. 



Take any quantity of currants, two-thirds of red, 
and one of white ; press them through a cane sieve, 
and put them into a copper pan over the tire, stir- 



ring them till they begin to boil, then pour them 
into a flannel bag to clear the Juice; measure the 
juice, and for every pint of juice allow one pound 
of loaf sug;ar, broken ^niall ; put it again over the 
fire, and when it boils Bkim it, and let it boil for a I 
quarter of an hour, skimming it the whole time ; ' 
pour it into jelly pots, and when cold cut pieces of 
paper the size of the pots; dip them in brandy, 
and lay it over the jelly, and more paper over the ' 
I pota. I 



723 — Black Currant Jelly 1 

Is made in the same way as the preceding jelly. 

724 — Apflb Jelly. 

Pare and cut the apples, put them into cold water 1 
sufficient to cover them, boil them till they are quite ' 
a pulp, then throw them into a jelly bag ; to everj 
pint of juice add twelve ounces of fine sugar, boil it 
till it begins to jelly; the length of time depends 
upon the sort of apples used ; try it, by occasional!)' 
dropping a little of the jelly on a cold plate or marble 
slab : this jelly is extremely useful for garnishing 
pastry or compotes. 



726 — Raspbebhy Jelly 



Is a currant jelly flavoured with raspberries, > 
part raspberries to three of currants. 



FRUITS IN BUANDY. 



726 — Apeicots in Bhamdy. 

Choose apricots not quite ripe, rub off the down, 
and prick them to the atone ; take some thin clari- 
fied syrup, then put in the apricots and just allow 
them to boil up, and leave them in the syrup till 
next day; then fake them out, drain them, and 
place them in glasses or pots ; put the syrup on the 
fire, hoil and skim it well, and mix it with double 
the quantity of brandy ; run it through a jelly bag, 
fill up the glasses, and tie them over with bladders. 



727 — Peaches in Brandy. 

Prepare the peaches the same manner as apricots ; 

they require great care in handling: observe, that 
all brandy fruits must swim in the liquor. 



728— Gbeengai 



Beakdy. 



1 



The greengages are to be gathered before they are 
quite ripe : prick them and put them into a pre- 
serving pan of water, sufficient to allow the fruit to 
swim ; place the pan over a slow fire, and when the 
water becomes scalding hot, take it off; put in a 
handful of salt, and cover the fruit with vine leaves ; 
the nest day put the fruit over hot ashes for two or 
three hours, and by this means they will become 
perfectly green, then take them out and put them 
into cold water for an hour ; next dry them on cloths 



snd place them in jars : reduce some clarified synf, 
and mix two parU brandy to one of syrop, and ponr 
it over I lie fruit. 



729 — Cbebribs jn Brakdt. 

Morello cberries only should be used ; cut off 
Iialf the stalk, and throw them into cold water; 
when well washed, drain them as dry aa possible, 
place ihem iu glass jars, fill them with brandy, and | 
tie them down with bladders, and leave them in ihi* 
state for a month ; then pour the brandy from the j 
cherries, measure it, and to every pint of brandy : 
add four ounces of pounded sugar; wlien the sugar • 
is thoroughly dissolved, pass the liquor through 
flanael hag, and pour it again upon the cherries 




FRUITS IN 8YRTJP- 



730 — Gkbesgaoeb in Sjhop, 

Choose the fruit before it becomes thorou^ 
ripe ; prick them all over to the core, put them into | 
a copper preserving pan with plenty of water, set 
the pan over the stove, and when the water nearly i 
boils take it olf and let the fruit remain in it till 
nest day ; then put them again over the fire, throw 
in some salt, and cover the fruit with vine leaves; 
do not suffer them to boil, but the water to continue 
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in a scalding state for three hours, or until the fruit 
becomes quite green ; tlien take them out, throw 
them into cold water, change tlie water several times, 
and then take out the fruit and drain them on sieves; 
boil some clarified syrup, skim it thoroughly, and 
put in the fruit; let it boil up and skim it again; 
let the gages remain in the syrup for three or four 
days, drain the synip every day from them, give it 
a boil, skim it, and again pour it over the fruit; 
lastly, take out the gages, boil the syrup till you 
find it sufficiently strong, put the gages in, and let 
them have a boil np ; skim it and remove the fruit 
into dry jars, with as much syrup as will cover 
them. 



73! — Ripe ApsicoTa. 

The apricots for this purpose must not be quite 
ripe ; cut a small opening near the stem with a pen- 
knife and take out the stone; blanch them in boiling 
water, taking care they do not break, take out the 
apricots as they rise in the water, put them imme- 
diately into cold water, when they are cold drain 
them OR a sieve ; take some syrup boil it and skim 
it, and put in carefully the apricots, leaving them 
room to swim, boil them up three or four times, 
then put them into earthen pans ; the next day 
drain them from the syrup, which is to he boiled 
and reduced ; then put your apricots back into the 
syrup, let them boil up two or three times, and skim 
them well ; repeat this fur three days, the last time 
reduce' the syrup still more, though it should not 
he too thick ; boil up the apricots, then place them 
in jars, and cover them with syrup. 



732— On 41 



> FltEBERVED WHOLE. 



I 



Fancifully cut the rinds of the finest clear Seville 
oranges, but take care not to cut deeper than the 
pith, throw them into cold water as you do them ; 
then put themlntoapreservingpanof boiling water, 
boil them till tender, then throw them into cold 
water; boil some clarified sugar, drain thts oranges 
and put them in, and let them hoil up five or six 
times, then set them by in pans till the next day; 
again drain the fruit, boil the syrup, skim it well, 
and pour it on the oranges; repeat the same for 
three or four days ; the laat time boil up the oranges 
in the syrup, then place them in jars, pour the syrup 
on them, and when cold tie them down. 



733 — Mogul Plums. 

Gather them just before they are ripe, prick 
them all over to the core, and put them into cold 
water ; then put them on the fire in a preserving 
pan with sufficient water to let them swim; adds 
handful of salt, and simmer them until they are 
tender, but not to fly to pieces ; then put them int 
cold water, and when cold drain and preserve the 
as greengages (No. 730). 



734 — Dried Chbrhies. 

Stone anl^\cV'Oivftdtt«T-!\e.'i, weigh them, and i 
I every powni o^ tixax \j(DB.e «v^^ waitw*, ^ ^ 
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put a layer of cherries at the bottom of an earthen 
pan, th«n a layer of sugar, and so on ; let them 
remain in this state for three days, then put all 
together in a preserving pan, boil it up four or five 
times, let the syrup and cherries cool together ; 
then take out the fruit, drain them and spread 
them on sieves, and put them into the hot closet, 
frequently removing them on dry sieves. 



$ 
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THE END. 



6bo. nichols, printer, 
earl's court, so ho. 



